Digitized  by  the  Internet  Archive 

in  2015 


https://archive.org/details/b21538025 


Bouj  ii.  p'' 


imp  Leiaercier  et  C'  laTi:, 


I'ainlovc  cLroiii'-,!! 


PU-^E  . 


i. 


r. 


KOYAL  COOKERY  EOOK 

(LE  LIVRE  1)E  CUISINE) 


BY 

JULEiS  UOUEEE 

CHKF  DE  CUISINE  OF  THE  PARIS  JOCKEY  CLUB 

TRANSLATED  FROM  THE  FRENCH  AND  ADAPTED  FOR  ENGLISH  USE 

nv 

ALPHONSE  GOUFFE 

HEAD  PASTRY-COOK  TO  HER  MAJESTY  THE  QUEEN 
COMPRISINO 

DOMESTIC  AND  IIIGII-CLASS  COOKERY 


ILLUSTRATED  'WITH  SIXTEEN  LARGE  PLATES 
PRINTED  IN  COLOURS,  AND  ONE  HUNDRED  AND  SIXTV-ONE  WOODCUTS  FROM 
DRAWINGS  FROM  NATURE  BY  B.  RONJAT 


NEW  EDITION 


LONDON 

SAMPSON  LOW,  MARSTON,  SEAKLE,  & KlViNOTON 
CROAVN  BUILDINGS,  188  FLEET  STREET 
1883 


{All  rights  reserved) 


I-ON'DOy  : PRINTED  IlY 

81’OTTISWOODB  AND  CO.,  NKW-STREET  SQUARE 
AND  PARLIAMENT  STREET 


% i> 

f (y 


c 


TRANSLATOR’S  PREFACE 


The  unprecedented  success  of  the  Livre  de  Cuisine  in 
France  has  led  to  its  reproduction  in  England ; and 
the  publishers  trust  that  a work  which,  on  its  first 
appearance,  was  so  favourably  received  will  be  equally 
appreciated  by  the  English  public. 

Whilst  adhering,  as  near  as  possible,  to  the  text  of 
the  original,  I have  endeavoured  to  adapt  the  recipes 
to  the  capabilities  and  requirements  of  English  house- 
holds. 

The  gi’eat  number  of  technicalities  which  must 
abound  in  a work  of  this  kind  render  it  a difficult 
task  to  retain  in  a translation  the  clearness  of  the 
original. 

I have  striven  to  give  the  recipes  in  a simple  and 
comprehensive  manner,  and  I have  never  introduced 
a French  word  where  I have  been  able  to  find  an 
effective  substitute  in  the  English  language. 
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I must  except,  of  course,  all  the  terms  belonging  to 
that  special  culinary  nomenclature  which  I have  been 
compelled  to  adopt ; although  all  of  French  origin, 
most  of  these  have  no’w,  by  their  constant  recurrence, 
become  household  words  in  England. 

With  the  hope  that  the  mciits  of  the  work  have 
not  suffered  at  my  hands,  I will  only  add,  that  to  the 
author  alone  will  be  due  whatever  favour  the  book 
may  meet  with  in  this  country. 

The  Translator. 


London:  May  18G8. 


PREFACE 





It  "WfiR  after  miicli  (Iclibcration  that  I decided  upon 
^vl•iting  the  book  wliicb  I now  publish.  The  chief 
cause  of  iny  hesitation  for  so  many  years  was,  I 
will  frankly  own  it,  the  pcifect  uselessness  of  such 
Cookery  Hooks  as  have  hitherto  been  published,  which, 
ill  the  majority  of  cases,  have  been  servile  copies  one 
of  the  other, — repeating  the  same  recipes,  with  the 
same  vagueness,  and  often  the  same  mistakes, — fol- 
lowing all  one  routine,  and  falling  into  the  same  errors, 
Avithout  precising  in  their  formuhe  cither  weight, 
measure,  quantity,  or  length  of  time  in  cooking, — rather 
lowering  our  profession,  than  exalting  it : — in  a word, 
guides  which  were  of  help  to  none  : neither  to  those 
A\  ho  knew,  nor  to  those  avIio  wished  to  learn ; neither 
to  the  professional  or  the  amateur. 

Have  I done  better?  Have  I had  at  last  the 
satisfaction  of  reallsiiKj  the  Cookery  Look  universally 
required  ? 

The  public  will  judge  ; all  I can  say  is,  that  I have 
done  otherwise  than  had  hitherto  been  attempted. 

Ill  Cookery  Books  generally  there  is  confusion  be- 
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tween  Domestic  and  Higli-Class  Cookery,  between  tlic 
simplest  dishes  and  those  of  the  most  complex  de- 
scription ; thence  an  unfortunate  jumhlc,  sufficient  to 
account  for  the  little  progress  made  hitherto  in  the 
study  and  practice  of  culinary  art. 

For  instance,  Avhat  can  he  more  irrational  than  to 
give  recipes  for  Bisques,  Supremes,  &c.,  intermixed 
with  those  of  Haricot  Mutton,  Stewed  Rabbit,  or  Veal, 
and  such  elementary  dishes  of  Domestic  Cookery  ? 
AVhat  more  likely  to  produce  confusion,  and  prevent 
masters  or  servants  understanding  anything? 

The  dimensions  of  this  work  have  allowed  me  to 
give  a complete  treatise  of  Cookery.  Separating  what 
to  my  mind  cannot  conveniently  go  together,  I have 
divided  the  work  into  two  quite  distinct  Parts, — tlic 
First,  treating  of  Domestic  Cookery,  the  Second  of  the 
Higher  Class  Cookery.  These  two  branches  undoubt- 
edly correspond  and  complete  one  another,  as  I will 
frequently  show ; but  it  is  nevertheless  true  that, 
for  all  23ractical  purj^oscs,  they  form  two  different 
subjects. 

Every  one  will  admit  that  the  duties  of  a Plain 
Cook  are  very  different  to  those  of  a Chef  in  a large 
establishment. 

The  First  Part  will,  therefore,  treat  of  the  so-called 
Domestic  or  Household  Coohery,  free  from  comjilica- 
tions  of  any  kind  on  the  score  of  execution  or  expense. 
It  will  be  seen  that  I have  spared  none  of  the  mi- 
nutest particulars  or  most  definite  instructions,  in  order 
to  bring  this  First  Part  within  the  comprehension  of 
beginners. 


rREFACE 


IX 


I liavc  constantly  kept  in  view  tlic  leading  princi- 
ple of  this  work  (a  principle  which,  I trust,  may,  even 
on  that  score  alone,  give  it  a value  of  its  own) — namely, 
to  give  in  these  Domestic  Recipes  the  most  exact  quan- 
tities. Nothing  has  been  explained  or  taught  in  ordi- 
dinary  Cookery,  if  one  treats  only  of  approximate 
(piantiiics,  or  proceeds  by  arbitrary  data  of  weight, 
measure,  or  of  length  of  time  to  be  devoted  to  each 
operation. 

I have  not  written  down  a single  one  of  my  ele- 
mentary directions  without  having  continually  my  eye 
on  the  clock,  and  my  hand  on  the  scales.  I must  at 
once  add,  that  one  is  not  required,  in  practice,  to  refer 
constantly  to  such  punctilious  admeasurement,  as  soon 
as  one  has  become  a i^erfect  practitioner  ; but,  when  it 
is  a question  of  laying  down  rules  for  ]iersons  without 
any  prior  knowledge,  I maintain  that  one  cannot  be 
too  careful  : it  is  the  only  way  to  put  an  end  to 
those  approximations  and  doubts  which  still  beset  the 
steps  of  the  inexperienced,  even  in  the  simplest 
operations,  and  which  account  for  so  many  peo])le 
eating  indifferent  meals  at  home,  and  comidaining, 
with  reason,  of  the  little  progress  made  hitherto  in 
Domestic  Cookery. 

In  the  Second  Part,  I have  represented  High-Class 
Cookery,  with  all  its  developments  and  improvements. 
I think  I have  omitted  nothing.  I have,  however, 
avoided  with  the  greatest  care  all  such  pompous  or 
bizarre  nomenclature,  all  such  silly  charlatanisme  of 
unknown  dishes,  which  go  to  till  up  so  many  books, 
and  only  represent,  in  a word,  show  dishes  of  which 
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none  pnrtako,  or  else  old  friends  under  new  names. 
And  why  should  I not  also  add  that  I have  been  led 
to  write  this  Cookery  Book  by  tlie  pressing  solicita- 
tions of  many  of  my  younger  confreres,  who  arc  good 
enough  to  refer  occasionally  to  me  for  advice? 

They  bade  me  remember  that,  by  my  personal  posi- 
tion and  the  circumstances  of  my  life,  I wjls  in  Cookery, 
at  once,  the  man  of  the  past  and  the  man  of  the 
i:>rcscnt, — of  every  day  fare  and  of  extra  occasions, — and 
competent,  by  the  very  fiict,  to  write,  upon  the  ensem- 
hle  and  the  details  of  our  profession,  useful  and  in- 
structive things,  which  had  not  been  said  before. 

A cook  from  my  earliest  years,  I have  seen,  noticed, 
and  practised  much  in  all  ways. 

I have  had  opportunities  of  studying  closely  the 
modus  operandi  of  our  old  authorities,  whose  names 
and  fame  it  would  be  wrong  to  let  die : foremost 
among  these  stand  Loycr,  the  man  who,  to  my  mind, 
was  the  most  expert  in  dishing  up  ; Drouhat,  as  good 
a manager  as  he  was  good  cook ; Lcchard,  practising 
all  branches  with  the  same  ability ; Bernard,  so  well 
known  for  the  delicate  minuteness  of  his  work ; 
Tortez,  whose  unfailing  energy  Avas  equal  to  all  emer- 
gencies. I Avas,  besides,  employed,  for  seven  consecutive 
years,  as  cook  and  pastrycook,  under  the  illustrious 
Careme ; I have  striven  to  benefit  as  much  as  possible 
by  his  excellent  precepts  and  his  great  traditions, 
Avhich  it  Arould  be  Avell  to  see  revived  in  our  day. 

The  remembrance  of  bygone  times  has  never  made 
me  unjust  to  the  present ; I am  not  of  those  Avho 
declare  that  French  Cookery — that  part  of  our  natio- 
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luility  of  wliicli  we  are  with  reason  proud — is  declining, 
and  will  never  rise  again  ; good  and  true  things  never 
die ; there  may  be  times  of  weakness,  but,  Avith  work, 
intelligence,  and  goodwill,  sooner  or  later  there  is  a 
recovery.  I maintain  that  never  was  it  so  possible  to 
do  well — nay,  very  well — as  now. 

Full  of  this  conviction  and  of  the  continual  progress 
of  which  Cookery  is  susceptible,  as  well  in  its  simpler 
as  in  its  higher  walks,  not  a day  passes  without  my 
seeking  and  working  amongst  young  practitioners 
already  celebrated,  wlio  witness  enough,  by  their 
talent  and  well-earned  fame,  that  the  young  school 
has  in  no  wise  degenerated  from  the  old.  In  the 
first  rank  I must  name  JMcssrs.  Paul  Pasquier,  Charles 
and  Leon  Canivet,  Paul  Dessoliers,  Got  (now  Chief 
Pastrycook  to  the  Emperor  of  the  French),  Bernard,  jun., 
JMadelain  {Chef  to  the  Duke  of  Buccleuch),  Amedeo 
Bain  {Chef  to  the  Dowager  Queen  of  Spain),  Cogerie, 
&c.  Many  of  them  call  themselves  my  pupils ; they 
must  allow  me  to  give  them  no  other  name  than  that 
of  confrere  and  friend. 

I OAve  them  a number  of  excellent  recipes,  that  T 
have  only  had  to  copy  literally ; all  those  that  I have 
named,  and  more  particularly  Messrs.  Amedee  Bain  and 
Charles  Canivet,  my  special  collahorateurs,  have  greatly 
assisted  me,  by  their  active  and  devoted  co-operation, 
in  the  execution  of  this  long  and  difficult  task,  com- 
pleted among  our  daily  Avork,  on  our  stoves,— the 
Cookery  Book’s  true  place. 

Amongst  other  helpers  I must  also  mention  my  tAvo 
brothers,  Alphonse  Gouffc  (Head  Pastry  Cook  to  the 
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(^iiecii  of  Engimid  for  the  hist  twenty-eight  yoiirs),  and 
flippolyte  Gonffe  {C/nf  for  tlie  last  twenty-live  years 
to  tlie  Count  Andre  Sehouvalloff,  in  Russia).  The  in- 
formation whieh  they  have  su})j)lied  me  witli  from 
abroad  has  been  of  great  assistanee  to  me;  it  is  not 
only  as  a brother  that  I thank  them,  but  as  a cook 
doing  justice  to  their  acknowledged  merit. 

In  a word  I may  sum  up — it  is  by  using  it  that 
the  Cookery  Book  must  be  judged. 

If,  owing  to  the  improvements  and  rules  I recom- 
mend, I learn  that,  between  now  and  a few  years 
hence,  every  one  eats  of  the  best  according  to  his 
means ; that,  on  the  one  hand,  Domestie  Cookeiy  is 
carried  on  with  care,  economy,  and  comfort;  and,  on 
the  other  hand,  the  Higher  Cookery  is  practised  with 
that  tastefulncss  and  eclat  which  an  age  of  refinement 
and  luxury  such  as  ours  demands — then  I shall  have 
attained  the  object  I had  in  view  ; I shall  be  fully 
satisfied  with  the  result,  and  well  rewarded  ibr  my 
labour. 

Jules  Gouee^. 

Pahis  : July  15,  18G7. 
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ILLUSTRATIONS  OF  THE  BOOK 

I THINK  IT  NECESSAUY  to  explain  the  special  object  of  tlic 
Coloured  Plates  and  the  Woodcuts  illustrating  the  text. 

I will  not  dwell  on  their  artistic  value,  nor  on  the  merit  ol' 
those  draughtsmen  and  engravers  who  have  given  me  their 
help  ; but  will  merely  mention  that,  although  the  plates  are 
undoubtedly  a very  great  addition  to  the  appearance  of  the 
work,  they  were  not  introduced  merely  on  that  account,  but 
also  materially  to  assist  the  culinary  teaching,  which  has  been 
my  first  object  in  writing  the  book. 

I will  add  that  all  were  drawn  from  nature  by  M.  Ronjat,  a 
clever  painter,  to  whom  I owe  man}^  thanks  ; and  that  by  the  aid 
of  chromolithography  I have  been  able  to  give  new  and  valuable 
hints  ; — for  instance,  in  the  representation  side  by  side  of  speci- 
mens of  good  and  bad  meat  and  poultry.  Whenever  a sketch 
has  seemed  to  me  necessary  to  make  an  operation  clear,  I have 
introduced  it,  convinced  of  the  advantage  young  cooks  will 
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derive,  whilst  workinix  from  this  book,  from  having  correct 
re})resentatioiis,  Avhich  tliey  will  be  able  to  follow  exactly. 

In  dishing  u}),  for  instance,  where  theory  is  of  so  little  use,  I 
have  not  hesitated  to  re})resent  separately  all  the  component 
])arts  of  removes,  oitrees,  cVc.,  so  that  the  cook  may  understand 
them  in  their  details  and  emenihle. 

This  has  seemed  to  me  preferable  to  representing,  Avithont  any 
ex])lanation  of  their  details,  large  show  dishes,  of  so  comjdicated  a 
nature,  that  a mere  drawing  of  them  would  be  more  likely  to 
discourage  than  enlighten  beginners.  It  Avill  be  seen  that  I do 
not  eni])loy  illustrations  for  the  higher  class  of  cookery  only  ; 
many  will  be  found  ex[)laining  the  simplest  processes  of  domestic 
cookery  ; — these  Avill  j)rove  S])ecially  useful. 

I think  this  Avay  of  completing  reci])es  by  sketches  Avill  be  of 
great  advantage  to  young  jmactitioners  desirous  to  learn,  not  by 
routine,  as  has  been  done  so  long,  but  by  joining  to  the  mere 
manual  part,  observation,  study,  science,  and  taste,  Avithout 
Avhich  there  can  be  no  good  cook. 
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PRELIMINARY  OBSERVATIONS 

Under  tins  heading  I liave  collected  a number  of  precepts 
and  elementary  principles,  Avliich  I consider  the  very  bases 
of  domestic  and  high-class  cookery.  I must  bespeak  for  this 
Cliapter  the  best  attention  of  those  of  my  readers  who  wish  to 
study  the  practice  of  cookery  from  its  starting  point.  Plain 
cooks  will  find  here  some  very  essential  directions,  which  I 
would  also  recommend  masters  and  mistresses  making  them- 
selves acquainted  with,  if  they  care  about  their  table  being 
provided  for  in  a suitable  manner. 

Tlie  fifilowing  short  list  of  the  subjects  of  these  Preliminary 
Observations  will  at  once  show  their  importance  : — 

1st.  Terms  used  in  Cookery. — Explaining  what  is  understood 
by  these,  I shall  endeavour  to  give  them  their  proper  value, 
whilst  avoiding,  as  much  as  possible,  those  technicalities  which 
only  obscure  the  meaning. 

2nd.  Kitchen  Arranyements. — It  is  self-evident  that  to  work 
to  advantage  a proper  locale  is  required.  I make  a great  point 
of  a clean  and  well  kept  kitchen  ; on  this  head  I shall  enter 
into  minute  particulars,  which  it  will  be  to  the  interest  of  all 
— masters  and  servants — to  bear  in  mind. 

3rd.  Kitchen  Appointoients. — I.  give  as  comjfiete  a list  as 
possible  of  the  sundry  utensils  and  appliances  which  a kitchen 
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shoukl  cgntaia ; as  well  as  some  indications  respecting  firing, 
according  to  the  degree  of  lieat  required  for  difierent  operations. 

4th.  Flu'vcijvkj. — Conveying  a few  hints  on  marketing  and 
selecting. 

5th.  Spices  and  Herbs. — Explaining  their  use  and  the  manner 
of  preparing  them  ; in  each  recipe  I quote  exact  quantities,  as  I 
have  done  throughout  the  work. 

6th.  Table  Arrangenietits  and  Serving. — I conclude  by  indi- 
cating the  way  of  serving  meals  properly — both  from  the  kitchen 
and  in  the  dining-room.  I believe  that  in  studying  these 
})relimiiiaries,  with  care  and  intelligence,  bearing  them  in  mind, 
and  applying  them  when  at  work,  the  progress  in  cookery  wiU 
be  rapid,  and  the  tedious  time  of  apprenticeship  considerably 
curtailed. 
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TERMS  USED  IX  COOKERY 

I head  this  Chapter  thus,  more  in  deference  to  the  generally 
adopted  custom,  than  from  my  own  convictions.  For  there  are 
no,  properly  so-called.  Cookery  terms  now  : modern  cookery, 
following  the  progress  of  the  age,  is  natural  and  simple,  and 
should  be  expressed  in  terms  understood  by  all.  If  certain 
technicalities,  now  mostly  obsolete,  had  formerly  crept  in,  there 
is  no  advantage  in  perpetuating  them ; as,  barring  a very  few 
exceptions,  the  things  they  represent  can  be  expressed  just  as 
well  in  the  ordinary  phraseology.  It  will,  therefore,  be  rather 
of  cookery  operations,  than  terms,  that  I shall  have  to  treat  of 
here ; it  is  essential  to  have,  at  least,  an  exact  notion  of  the 
former,  before  entering  into  further  details  of  the  culinary  art. 

To  blanch  is  to  parboil,  or  scald  in  water,  for  a determined 
length  of  time,  certain  vegetables,  with  a view  to  remove  their 
acrid  flavour — calves’  heads  and  feet  are  similaiiy  blanched, 
to  soften  them  and  facilitate  their  trimming. 
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To  braize  is  to  cook  meat  slowly  in  a closed  stewpan,  adapted 
to  hold  live  coals  on  its  cover. 

To  clarify  — tliis  njjplics  to  the  operation  of  clearing,  or 
freeing  of  foreign  bodies,  jellies,  gravies,  broths  and  butter. 
Jellies  are  clarified  with  egg ; gravies  and  broths  are  clarified, 
with  meat,  and  batter,  by  melting  on  a slow  fire  and  straining 
through  a cloth ; it  is  then  used  in  many  cooking  operations. 

To  cool  is  to  pour  cold  water  over  vegetables,  &c.,  after 
blanching,  to  preserve  their  colour'. 

To  glaze  is  to  paint  with  a brush,  dipped  in  thick  gravy, 
called  glaze,  larded  meats,  roasts,  hams,  and  sautes. 

This  term  is  also  applied  to  the  sugaring  over  of  fritters, 
pancakes,  and  cakes. 

To  moisten  is  to  add  sulfieient  liquid  in  a stewpan  for 
stewing. 

'lo  reduce  is  to  boil  broth  down  to  a glaze,  gradually  slack- 
ening the  heat. 

To  sauter  is  to  fry  with  little  butter  over  a brisk  fire. 

To  score  is  to  make  cross  incisions  on  fish  or  vegetables,  to 
facilitate  cooking. 

To  singe  is  to  pass  plucked  fowls  or  game  over  a llame — a 
spirit  lamp  is  very  handy  for  this. 

To  trim  is  to  cut  away  those  portions  of  a fowl  or  piece  of 
meat  which  spoil  its  appeai  ance. 

To  truss  is  to  tie  a fowl,  or  game,  together  with  string,  passed 
through  it  in  such  way  as  to  prevent  its  getting  out  of  ilie  shape 
given  to  it,  either  for  roasting  or  boiling. 

To  turn  is  to  cut  vegetables  or  fruit,  for  garnishes,  into  the 
shape  of  corks,  balls,  pears,  &c. 


n 

KITCHEN  ARRANGEMENTS 

The  very  first  consideration  under  this  head  is — that  a kitchen 
should  be  as  large  and  as  well  ventilated  as  possible  ; well 
supplied  with  all  the  necessary  utensils  and  appliances.  Those 
who  wish  to  live  well  should  study  the  comfort  of  their  ser- 
vants, by  making  such  arrangements  as  will  ensure  satisfactory 
results.  Unfortunately,  even  in  some  of  the  wealthiest  houses, 
wliere  luxury  and  comfort  have  been  so  much  studied,  the 
kitchen  is  often  that  part  which  is  most  neglected,  and  where  the 
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simplest  teacliii  gsol  experience  mid  notions  of  progress  have  been 
discarded  ; there  is  certainly  niiicli  here  that  calls  for  mnendinent. 
However,  as  in  this  First  Fart  we  are  treating  of  Domestic 
Cookery,  we  must  be  content  with  ordinary  kitchens,  as  they  are 
found  in  most  houses  of  the  middle  classes.  We  will  not  deny 
that  in  many,  even  high-priced  houses,  the  kitchens  will  be  found 
deficient  in  size,  light,  and  accommodation ; and  that  this  is  an 
evil : but,  an  intelligent  cook  should,  by  care,  goodwill,  and  dex- 
terity, strive,  even  under  such  disadvantages,  to  arrive  at  good 
results.  In  our  profession  one  must  often  be  content  with  things 
as  one  finds  them  : there  are  not  many  such  kitchens  as  those  of 
Chantilly  and  Ferrieres  ; but  I maintain  that,  even  in  very  small 
oiics,  good,  nay  excellent,  things  may  be  made.  I mention  this 
mainly  for  beginners,  who  should  not  be  discouraged  on  finding 
themselves  called  upon  to  work  in  unsuitable  locales ; they  must 
learn  to  make  the  best  of  them  ; improvements  in  kitchen 
arrangements  being,  unfortunately,  but  matter  of  slow  progress. 
As  an  example  of  the  practical  j)hiloso])hy  requisite  in  such  a 
case,  I will  instance  what  happened  to  one  of  my  most  intimate 

friends,  who,  on  being  called  to  Baron  D ’s  chateau  at  Argen- 

teuil,  found  on  his  arrival  that  he  was  expected  to  make  two  large 
jdeces  months  and  an  entree,  with  no  better  accommodation  than 
was  offered  by  a narrow  passage  ; and  with  no  other  appliances 
than  a hanging  shelf  and  a marble  slab  let  into  the  wall.  Without 
either  baking-sheets  or  tins,  it  was  necessary  to  bake  the  pate 
d' office  in  the  dripping-pan,  which  fortunately  was  of  copper,  and 
had  but  recently  been  tinned  ; our  friend  discovered  a perfect 
treasure  in  such  a strait  in  the  shape  of  two  japanned  iron 
ti  ays,  which,  after  their  varnish  had  been  burnt  off,  he  papered 
and  used  as  baking-sheets,  ior  pufl  paste  and  cakes  for  garnishes. 
In  spite  of  all,  and  of  being  obliged  to  dish  up  on  the  swinping 
shelf,  he  not  only  creditably  accomplished  his  task,  but  received 
such  praise,  as  other  cooks,  jirovidcd  with  all  the  requisite  ajipli- 
ances,  might  not  have  obtained.  By  mentioning  this  fact  I do 
not  intend  to  advocate  bad  kitchens,  but  to  show  that  much  may 
be  done  in  an  inconvenient  locale  ; the  more  inconvenient  a kitchen 
may  be,  the  more  need  for  cleanliness,  carefulness,  and  for 
plentiful  and  good  utensils  to  simplify  one’s  work. 

Cleanliness  f cleanliness  ! — the  great  essential  in  all  cooking 
operations — should,  I maintain  at  the  risk  of  being  thought  over 
particular,  be  written  in  large  capitals  on  the  door  of  every 
kitchen,  large  or  small ; — a kitchen  may  be  small,  badly  arranged 
and  lighted  ; but  it  should  never,  on  any  plea,  be  dirty. 
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I Avill  mention  tlio  ])rineipal  ])oints  to  observe  to  secure  this 
(lesideratuni ; not  feai'ing  to  enter  into  details  'wliich  will  only 
appear  minute  to  those  without  experience,  and  who  cannot 
imagine  that,  in  many  cases,  failure  is  attributable  to  a want  of 
attention  to  cle  uiliness.  Nothing  more  than  a dirty  saucepan 
will  often  be  sullicient  to  spoil  the  ellect  of  a whole  dinner!  I 
would  therefore  recommend  : 

That  the  floor  of  every  kitchen  be  scoured  at  least  once  a 
week  with  jdenty  of  water ; then  sprinkled  with  sawdust,  to  be 
changed  daily. 

Let  the  sink  be  scoured  daily  with  soft  soap  and  boiling 
water,  then  well  rinsed. 

Iron  stoves  should  be  washed,  .scraped,  and  black-leaded 
every  evening. 

Charcoal  stoves  should  be  bru.shed  when  in  use,  and  whitened 
at  night. 

Wiien  the  day’s  work  is  done,  open  all  windows  to  dispel 
unpleasant  smells ; when  the  fires  are  out,  a kitchen  should  be 
as  free  from  smell  as  the  dining-room. 

All  kitehen  utensils  should  be  examined  daily,  and  every 
article,  such  as  copper  saucepans,  beginning  to  redden,  should 
be  retinned.  I do  not  like  the  plan  of  having  a general  retinning 
at  certain  fixed  intervals ; but  think  it  preferable  to  send  each 
article  as  it  requires  it.  Everyone  knows  the  unwholesomeness 
of  insufficiently  tinned  saucepans  ; moreover,  no  cooking  can  be 
done  satisfactorily  in  them  ; they  will  give  a bad  colour  to  what- 
ever is  cooked  in  them,  consommes^  sauces,  jellies,  &c.  Besides 
attending  to  their  tinning,  saucepans  cannot  be  kept  too  clean  ; 
they  should  be  washed,  scoured  with  fine  sand  and  well  rinsed 
each  time  they  are  used. 

The  washing  of  many  things  in  the  same  water  should  be 
carefully  avoided ; the  greasiness  that  this  engenders  adds 
much  to  the  labour  of  cleaning. 

I think  it  quite  right  that  saucepans  should  be  bright  and 
polished,  and  am  one  of  the  first  to  admire  the  shining  rows  of 
saucepans  in  a kitchen ; but  the  cleanliness  of  the  inside  must  not 
be  sacrificed  to  the  brightness  which  strikes  the  eye.  That  such 
may  be  the  case  I have  often  experienced.  In  the  kitchen  of  one 
of  our  great  houses,  1 was  once  asked  to  make  a sauce,  and  had 
to  have  eleven  saucepans  taken  down,  Avithout  finding  one  fit  to 
use.  I was  at  last  obliged  to  have  one  cleaned  before  me,  and 
then  I found  that  the  tin  was  nearly  worn  off;  one  might  judge 
of  the  state  of  the  remainder  by  this  specimen.  This  lesson  was 
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taken  to  licart ; having  been  in  tlie  same  kitclien  many  times 
since,  I have  always  found  the  utensils  everything  that  could 
be  wished. 

Ill 

KITCHEN  APPOINTMENTS 

Let  every  kitchen,  large  or  small,  bo  provided  witli  the  best 
possible  utensils  ; this  is  a rule  which  any  sensible  person,  even 
if  entirely  wanting  in  practical  knowledge  of  our  profession, 
must  admit ; for  it  is  unreasonable  to  expect  cooking  to  be  well 
done  without  the  necessary  imj)lements.  Therefore,  I have 
thought  the  following  good  advi(;e  to  give  to  every  housekeeper, 
even  to  the  one  who  looks  the  closest  to  expense  : ‘ Let  your 
kitchen  contain  every  requisite  ; you  Avill  find  it  to  your  advan- 
age,  both  as  regards  economy  and  successful  results  ; moreover, 
buy  at  the  best  shops  and  of  the  best.’  The  old  adage  that 
‘Nothing  is  so  dear  as  cheapness,’  applies  very  generally  to  all 
provisioning. 

I  give  herewith  a list  of  appointments  for  a good  middle- 
class  kitchen,  in  character  with  the  recipes  comprised  in  the  First 
Part  of  this  work.  It  will  be  observed  that  in  naming  the 
articles,  I also  explain  their  use,  and,  as  far  as  possible,  how 
to  employ  them  ; this  will  not,  I think,  be  uncalled-for,  as 
many  beginners  are  unable  to  guess  the  object  of  articles  often 
seen  in  kitchens. 


KITCHEN  UTENSILS 

2  copper  stock -pots — a 2-gallon  one  for  making  1 gallon  of 
broth,  and  a gallon  one  for  ordinary  use,  to  make  2 (quarts  of 
broth. 

1 broth  skimmer. 

1 tinned  copper  slice,  for  boiled  meat,  vegetables,  &c. 

1 soup  ladle. 

2 gravy  spoons,  to  dish  up  stews  and  take  off  fat. 

10  sizes  of  copper  stewpans,  from  4 to  12  inches  diameter — 
each  stewpan  provided  ivith  its  lid. 

3 sa^^^^;-pans  with  covers,  8,  10,  and  12  inches  diameter. 

1 oval  pan,  12  inches  long  by  8 inches  and  7 inches  deep, 
with  its  drainer — this  is  used  for  all  braises,  hams,  fillets  of  beef, 
veal  cushions,  and  even  sometimes  for  fish. 
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1 glazing  stcwpaii  and  cover,  8 inches  diameter,  5 inches  deep. 
1 turbot  kettle  with  drainer,  18  indies  by  10. 


SPOONS  AND 


SK1MMEU9 


1 fish  kettle  witli  drainer,  22  inches  by  7. 

1 plain  mould  for  Charlottes,  timbales,  and  rice  cakes. 

1 cylinder  mould  for  aspics,  jellies,  and  creams. 

1 pie  mould. 

2 open  tart  moulds. 

I do  not  give  the  dimensions  of  the  preceding  moulds, — they 
must  be  selected  to  suit  one’s  requirements. 


10 


THE  ]!OYAL  COOKEEY  BOOK 


[Fnisr 


2 baking-sliccts,  12  inches  by  8. 

4 copper  baking-sheets,  from  0 to  12  indies  diameter. 


These  slieets  can  be  used  for  baking  pastry,  and  also  for 
pressing, — as  we  shall  .see  under  the  paragraphs  Galantine,  Breasts 
of  Mutton,  Braized  Cutlets.  <fcc. 

1 blanching  pan,  12  inches  diameter,  8 inches  deep. 

1 copper  preserving  pan,  12  inches  diameter,  0 indies  deep. 

1 cop[>er  skimmer,  for  preserves. 

2 untinned  copper  sugar-boilers,  one  4 inches  and  the  other 
8 inches  diameter,  for  compotes,  syrups,  sugar  for  glazing,  &c. 

1 copper  egg  bowl  and  whisk. 

1 large  tinned  copper  colander,  8 inches  diameter,  for  stews, 
blanching,  &c. 

1 medium  colander,  5 inches  diameter,  for  draining,  and  parsley 
frying. 

3 oval  tinned  eopper  dishes,  for  fjratins,  one  12  inches  by  7 ; 
one  10  indies  by  8;  one  16  inches  liy  9. 

These  dishes  have  no  handl('s. 


OVAL  LIS-H  FOR  GKATINS 


1 sheet  iron  cover  with  turned-up  edges,  to  hold  live  coals  to 
brown  prathis,  i.kc. 
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1 tinned  copper  fi-ying  kettle,  13  indies  by  10,  and  4 indies 
deep  ; this  slioidd  have  a liandle  at  each  end. 

1 smaller  frying  kettle,  9 indies  by  G,  and  5 indies  deep. 

2 untinned  iron  frying-pans,  one  8 inches  diameter,  the  otlier 
G inches  ; the  smaller  should  be  kept  specially  for  omelets. 

2 iron  gridirons,  one  8 indies,  the  other  12  inches. 


rOlNTi-D  GHAVY  SlUAlNtli 


1 wire  frying-basket,  used  to  jirevent  what  is  frying  from 
catching  at  the  bottom  of  the  kettle,  and  also  to  facilitate  the 
removal,  at  one  operation,  of  the  things  fried ; this  is  very 
useful  in  the  case  of  fritters,  croquets,  &c. 

2 tin  colanders,  5 and  4 inches  diameter ; these  colanders 
having  very  fine  holes,  are,  in  moderate  households,  substituted 
fur  tammy  cloth. 

G wooden  spoons  of  different  sizes. 

1 tinned  wire  sieve  for  purhs. 


BOX  OF  LAUDING  KELBLES 


1 hard-wood  jn/o’e^J-presser,  to  rub  forcemeat  and  purees 
through  the  sieve. 

1 large  daubing  needle  for  larding  largo  braizes. 

1 medium  larding  needle  for  similar  use. 

1 box  of  12  larding  needles,  for  fillets  of  beef,  veal  cushions, 
sweetbreads,  fillets  of  venison,  cKre. 
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2 steel  trussing  iiccdlesj  0 and  8 inches  long. 
1 cutlet  bat. 


1 meat  cleaver. 

2 mincing  knives  for  forcemeat,  vegetables,  &c. 
1 meat  saw. 


TRUSSING  KLKOLE2 
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1 iimi'ble  inurtai',  10  indies  diameter,  7 indies  deep,  Avilli 
hard-wood  pestle  ; this  is  indispensable  in  a kitchen,  to  pound 
tbrccineat,  <judivcaiLx\  (juenelles,  purees,  &c. 

1 rolling  pin,  18  indies  long  by  2 inches  diameter. 

1 tin  sugar  dredger,  for  sweets,  cakes,  &c. 

2 boxes  of  cutters,  one  of  plain,  the  other  of  llutcd ; these  are 
used  for  jiatties,  vul-au-i'ent,  S:c. 

1 box  of  long  cutters  for  vegetables. 

1 syrup  gauge  and  tall  testing  glass,  to  determine  the  quan- 
tities of  sugar  in  computes,  jellies,  and  preserves.  The  gauge  is 
ascertained  to  be  correct  by  plunging  in  cold  water,  where  it 
should  register  zero. 


2 chopping-boards,  18  indies  by  12  by  2. 

1 wooden  block. 

1 set  of  scales  and  weights,  capable  of  weighing  up  to  28  lbs. 
12  sizes  of  basins. 

G common  dishes  ; 10,  12,  and  11  inches  long. 


KiTCllEN  KMViiS 
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1 beodi  'vvjocl  kitchen  table,  with  drawers. 

1 filter. 

2 tin  funnels. 

8 kitchen  knives. 

2 pastry  knives. 

12  diaper  cloths  for  straining  consommes  and  jellies ; these 
take  the  place  of  silk  sieves,  which  are  so  exjiensive  and  of 
little  wear. 


liEAT  6AFS,  TO  FIT  A W’INDOW 


1 meat  safe.  I annex  two  illustrations  of  small  handy  safes  ; 
things  should  be  allow'ed  to  become  perfectly  cold  before  being 
put  in  a safe. 

1 clock  ; this  is  indispensable  in  a kitchen,  to  ensure  regularity 
in  cooking  and  punctuality  in  serving. 

1 spirit  lamp : in  kitchens  that  have  no  charcoal  stoves  this 
is  used  for  singeing  poultry,  &c. 

1 quart  measure 
1 pint  „ 

1 halfpint  „ 

1 giU 
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liemarJxS  on  Kitchen  Utensils 

I rcrommencl  copper  saucepans,  although  not  to  the  entire 
exclusion  of  tinned  iron  articles,  which,  if  cheaper,  do  not  last 
so  long  or  answer  as  well  as  copper  saucepans,  stewpans,  and 
glazing  pans.  Such  utensils  as  stock-pots,  braizing-pans  and  fish- 
kettles  are,  however,  just  as  good  when  made  of  tinned  iron. 

The  foregoing  list  of  kitchen  articles,  which  I consider  indis- 
pensable for  the  use  of  an  average  household,  is  not  in  excess 
of  what  will  be  required  to  cook  for  two  persons,  and  is  equal  to 
providing  for  twelve,— a figure  I have  not  wished  to  exceed,  in 
order  to  stay  Avithin  the  limits  of  domestic  cookery.  I need  not 
add  that  this  list  can  be  modified  according  to  circumstances  : 
for  instance,  in  households  Avhere  there  are  never  more  than 
two,  or  four,  or  six,  to  provide  for,  the  first  and  second  sizes  of 
stock-pots  and  steAvpans  Avould  alone  be  necessary ; also,  Avhere 
no  preserves  are  made  at  home,  the  preserving  pan  and  skimmer 
AA’ould  be  superfluous.  Without  Avishing  to  SAvell  the  estimates 
— my  constant  object  having  been,  in  this  First  Part,  to  study 
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economy  — I Y’ould  still  suggest  that,  however  uiiiiecessary  it 
may  be  to  provide  things  in  excess  of  one’s  own  requirements, 
there  are  but  few  households  where  there  is  not,  now  and 
then,  an  extra  dinner  party,  and  that  it  is  advisable  that  every 
household  should  possess  the  things  needful  to  meet  these 
occurrences. 

Everyone  knows  from  experience  the  unpleasantness  of  want- 
ing, in  the  busy  hour  of  ])re|)aration  for  a dinner,  such  and 
such  indispensable  articles,  which  the  cook  asks  for  in  vain,  and 
which  the  mistress  bitterly  regrets  not  including,  from  the  first, 
in  her  household-fittings. 

I would  also  point  out  that,  in  the  matter  of  stewpans, 
gridirons,  frying-pans,  drc.,  there  is  generally  a double  advantage 
in  choosing  large  in  preference  to  smaller  articles  ; for,  in  the 
lirst  place,  it  is  easier  to  work  satisfactorily  in  large  quantities  ; 
and  it  is  also  often  jireferable  to  make  dishes  snllicient  for  four 
or  live  persons,  even  if  there  be  only  two  to  partake  of  them. 
Time  and  fuel  are  saved  thereby,  and  the  evil  of  shortness  of 
siqiply  thus  avoided.  Taken  as  a whole,  the  expense  of  fitting 
up  a kitchen  properly  is,  after  all,  but  very  trilling  ; good  utensils, 
carefully  bought  and  well  looked  after,  will  last  a whole  life- 
time : the  first  cost  is,  therefore,  the  only  consideration.  It  is  at 
all  events  a satisfaction  to  know,  that,  if  your  meals  are  badly 
served,  the  fault  does  not  lie  in  a short-sighted  curtailment  of 
appliances. 


KITCHEN  STOVES  AND  HANGES 

Of  these  the  most  general  are  — the  old-fashioned  Charcoal 
Stove  and  the  patent  Kitchener.  A charcoal  stove  should  have 
three  firing  holes  ; one  7 inches  square,  and  the  two  others  G 
inches  square.  These  will  suffice  for  the  whole  cookery  treated 
of  in  the  First  Part  of  this  work.  The  main  point  is  to  well  fill 
the  largest  hole,  in  such  a way  as  to  set  boiling  stock-pot,  blanch- 
ings, vegetables,  &c.  The  two  other  openings  are  used — the  one 
for  simmering  braizes,  and  the  other  for  several  purposes  where 
little  heat  is  generally  required.  Pound  one  of  the  openings  a 
stock-pot  and  three  saucepans  will  simmer  at  once,  provided  a 
brisk  fire  is  kept  up,  and  fresh  fuel  constantly  added  in  the 
centre  without  disturbing  the  saucepans.  The  cook  should  so 
manage  that  the  larger  opening  should  be  always  in  use  for 
those  things  which  require  brisk  cooking,  and  which  should 
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follow  one  anotlicr  in  uninteiTuptcd  succession,  so  as  to  avoid 
loss  of  fuel. 

Coal  is  used  in  the  kitchener,  which  consists  of  a plate  of  iron 
heated  by  a covered  fire  below.  The  opening  is  fitted  with  one 
or  two  removaljle  iron  rings,  which  serve  to  graduate  the  heat : 
when  a very  brisk  fire  is  required  they  are  taken  out.  Upon 
the  hot  ])late,  saucepans  and  stock-pots  are  arranged,  according  to 
the  heat  they  require.  The  oven,  which  is  below  the  plate  on 
one  side  of  the  fire,  is  used  for  glazing,  braizes,  entremets,  pastry, 
and  (jratins. 

Both  stove  and  kitchener  have  their  special  advantages  : the 
charcoal  stove  certaiidy  facilitates  the  giving  a greater  finish  to 
dishes  ; whilst  the  kitchener,  by  its  oven,  allows  of  baking  gratins, 
souffles,  and  pastiy,  none  of  which  can  be  attempted  with  tlie 
former.  The  main  point  is  to  know  how  to  use  both  equally 
well,  and  to  be  doubly  careful  in  undertaking  those  operations 
for  which  either  the  one  or  the  other  is  less  adapted  ; as,  in 
the  question  of  locale,  I will  repeat  that  one  must  know  how 
in  cookery  to  overcome  difficulties. 

I have  met  in  a private  household  with  an  improved  stove 
which  appeared  to  me  to  combine  the  advantages  of  stove  and 
kitchener : I will  give  a description  of  it  herewith.  I do  not 
wish  to  recommend  it  to  the  exclusion  of  all  others,  particularly 
as  I always  advise  that  use  should  be  made  of  the  stoves  and 
kitcheners  such  as  they  are  found  ; but  anyone  having  to  get 
one  constructed  could  not  do  better  than  adopt  this  one. 
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This  stove  {vide  woodcut,  page  17)  being  built  of  brick,  with  an 
iron  })late  on  the  top  only,  the  extreme  heat  attending  kitcheners 
is  avoided.  It  is  ao  arranged  as  to  burn  wood  or  coal.  The  iron 
plate  only  extends  over  the  lire  hole  and  oven.  It  is  of  suHicient 
size  for  ordinary  cooking.  Beyond  this  hot  plate  there  is  an 
opening  on  the  left  for  burning  charcoal,  where  sauces,  liaisons, 
caramels,  and  things  requiring  a moderate  heat,  maybe  cooked. 

While  speaking  of  stoves  and  firing  I will  most  })articularly 
recommend  gas  stoves,  which  can  be  used  with  so  much  advan- 
tage where  a steady  and  even  degree  of  heat  is  required.  I am 
surprised  this  invention  has  not  become  more  general,  and  its 
utility,  in  so  many  operations,  recognised.  The  gas  stove,  more- 
over, takes  very  little  room ; a consideration  not  to  be  overlooked 
in  many  kitchens.  Besides  stoves,  a kitchen,  unprovided  with 
an  open  range,  should  contain  a roasting  and  broiling  apparatus  ; 
namely,  an  oi)on  grate  fixed  in  the  wall,  with  a roasting-jack 
and  screen  attached.  This  arrangement  is  particularly  adapted 
to  small  kitchens. 

In  kitchens  whei'c  neither  charcoal,  or  gas  stove,  or  kitchener, 
is  to  be  found,  the  common  oiien  range  is  a fair  substitute.  The 
top  of  the  oven  will  be  the  best  })lace  for  slow  cooking,  and  the 
oven  itself  will  be  used  as  in  the  case  of  a kitchener. 


KITCHEN  FIRES  AND  FUEL 

There  are,  in  cookery  parlance,  several  descriptions  of  fires 
suited  to  the  difierent  cooking  operations.  I think  it  will  be  use- 
lul,  without  entering  here  into  details  as  to  duration  of  cookiim, 
for  this  will  be  specified  in  each  recipe,  to  give  a general  idea 
of  these  difierent  fires.  They  may  be  separated  into  three  distinct 
khids : — 

1st.  Stock-pot  fire:  very  slow  and  continuous:  this  will  be 
enlarged  upon  in  paragraph  Pot-au-feii. 

2nd.  Broiling  fire:  which  should  be  very  equal ; ^.  e.  with  the 
fuel  thoroughly  lighted  in  all  parts. 

3rd.  Roasting  fire : a bright  steady  fire,  which  should  never 
be  allowed  to  get  low. 

On  the  stove  corner  is  an  exjiression  continually  recurriim  in 
explaining  cooking  operations:  as  I shall  make  use  of  it  often, 
I think  it  necessary  that  its  meaning  should  be  thoroughly  un- 
derstood. 

When  we  speak  of  a stewpan  being  put  on  the  stove  corner, 
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it  is  to  convey  that  a slow  fire  is  required,  so  tliat  its  contents 
sliould  be  kept  simmering  only.  Ebullition  Avill  then  only  take 
])lace  on  one  side  of  the  stewpan  : with  a sauce,  for  exanqde,  a 
few  air  bubbles  will  alone  lise  on  the  side  next  the  fire.  With 
charcoal  stoves  this  is  easy  to  manage,  as  the  stewpan  may  be 
])ut  on  the  angle  of  the  opening  : thus,  with  a 10-inch  stewpan, 
only  about  four  inches  should  be  on  the  fire  : if  this  latter  is  too 
l)risk,  it  should  be  partly  covered  with  ashes.  But  with  coal 
fires,  either  in  kitcheners  or  open  ranges,  this  operation  becomes 
more  difficult ; even  the  expression  on  the  stove  corner  is  inappro- 
))riate  : the  stewpans  should  then,  however,  be  arranged  on  the 
iiot  ])late,  or  the  hob,  in  such  a way  that  boiling  shall  only  take 
[)lace  on  one  side. 

UEMABKS  ON  COILING  AND  REDUCING 

ITjion  these  two  operations  I may  make  the  following  remarks, 
gathered  from  my  personal  experience. 

To  cook  satisfactorily  by  boiling,  a slow  and  steady  fire  should 
be  kept  up.  Bo  not  expect  to  hasten  the  cooking  by  indiscri- 
minately heaping  up  the  fuel.  Once  the  boiling  point  reached, 
all  excess  of  heat  is  Avasted : you  will  lose  the  benefit  of  a pro- 
gressive cooking  Avithout  expediting  it. 

To  reduce,  on  the  contrary,  a brisk  fire  producing  quick  evii- 
]Aoration  is  indispensable.  A glaze,  or  sauce,  reduced  too  sloAvly 
U'ill  lose  at  once  in  appearance  and  flavour. 


IV 

PROVISIONING 

It  is  quite  evident  that,  Avithout  good  materials,  the  greatest 
cook  in  the  Avorld  Avill  never  produce  anything  palatable.  ^ Too 
great  a care  cannot,  therefore,  be  paid  to  one’s  provisioning 
and  marketing  : this  alone  is  a study  of  itself,  to  be  mastered,  as 
other  branches  of  the  culinary  art,  by  experience  and  practice. 

I must  limit  my  remarks  liere  to  certain  general  notions  upon 
tlm  art  of  choosing  and  buying.  I shall  have  to  recur  in  greater 
detail  on  the  outAvard  appearance  of  meat,  fish,  game,  and  vege- 
tables, Avhen  treating  of  each  in  their  resjiective  chapters. 

As  first  hints,  or  fundamental  rules,  for  inexperienced  buyers, 
1 Avill  only  say  : — 
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BEEF 

3 . Beef  Kidney,  Inferior  gualily 
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Before  making  your  purchases,  learn,  first  of  all,  tlie  ruling 
[)i’ices  of  those  things  you  require,  wliidi  you  can  easily  do  by 
enquiring  at  different  sliops. 

Never  bind  yourself  to  any  special  tradesman.  Do  not  give 
your  custom,  nor  your  whole  confidence,  to  one  individual, 
liely  rather  upon  your  own  judgment  and  observation,  than 
upon  a tradesman’s  word,  however  trustworthy  he  may  be. 

Wlienever  any  article  is  pressed  upon  you,  be  more  particularly 
on  your  guard  : there  are  very  few  tradesmen  who  can  resist 
the  temptation  of  palming  off,  at  all  hazard,  any  remaining  fish, 
game,  or  meat  of  questionable  freshness. 

Be  on  good  terms  with  all  tradespeople,  without  becoming 
intimate  with  any.  It  is  very  seldom  that  a too  great  famili- 
arity does  not,  in  the  long  run,  result  in  some  unfair  advantage 
being  taken  of  the  purchaser. 

The  following  are  a few  elementary  principles  which  it  will 
be  well  to  be  guided  by  in  the  selection  of  provisions : — 


BUTCHEB’S  MEAT 

Beef  should  be  chosen  of  a bright  red  colour,  with  light  yellow 
fat,  ap})roaching  the  hue  of  fresh  butter.  If  the  beef  should 
be  hard  and  firm  to  the  touch,  with  flaccid  and  little  fat,  of  a 
brown  and  dull  colour,  these  are  sure  indications  of  inferior 
quality. 

As  complement  to  what  concerns  beef,  we  represent  beef  kidney 
of  superior  and  inferior  qualities. 

Veal  should  be  chosen  of  a light  colour,  with  very  white  and 
transparent  fat.  Avoid  lean  veal  of  a reddish  tint,  and  the 
kidney  of  which  is  surrounded  by  red-looking  fat. 

Prime  mutton  is  known  by  the  same  signs  as  good  beef,  viz. 
a bright  red  colour,  freedom  from  gristle,  and  very  white  and 
transparent  fat. 

Inferior  mutton  is  of  a dull  red  colour,  with  yellow  and  opaque 
fat. 


POULTBY 

In  the  first  place,  poultry  should  be  selected  very  tender, 
particularly  when  not  in  season,  from  the  1st  of  December  to 
the  1st  of  klay.  Spring  chickens  begin  in  May,  but  at  any  time 
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they  should  be  carefully  examined  before  buying.  A tender 
chicken  is  known  by  the  size  of  its  feet  and  neck ; a young  fowl 
always  has  large  feet  and  knee-joints  : these  characteristics  dis- 
appear with  age.  A tough  fowl  has  a thin  neck  and  feet,  and 
the  flesh  of  the  thigh  has  a slight  violet  tinge. 

After  examining  these  external  signs,  the  flesh  of  the  pinion 
and  breast  should  be  tried  : if  tender  in  both  these  places,  the 
chicken  can  be  used  with  confidence. 


Never  use  Old  Fowls 

I call  particular  attention  to  this  principle,  which  I consider  a 
very  important  one — Never  use  an  old  fowl  in  cookery.  Which- 
ever way  you  dress  it,  it  will  never  be  good.  It  is  a great  mistake 
to  recommend,  as  in  many  Cookery  Books,  the  putting  of  an  old 
hen  in  the  stock-pot.  Instead  of  improving  the  broth,  it  can  do 
nothing  but  impart  to  it  the  unpleasant  flavour  of  the  hen-house. 
It  is  also  a mistake  to  expect  to  make  a good  daube  with  an  old 
goose  or  turkey  ; nothing  but  a bad  result  will  be  obtained.  It 
is  well,  however,  to  distinguish  between  hard,  but  young,  poultry 
and  tlie  toughness  of  an  old  fowl.  With  the  former  something 
may  be  done,  by  means  indicated  in  the  Chapter  specially  de- 
voted to  Poultry ; but  wth  the  old  and  tough  birds,  I repeat 
most  emphatically,  nothing,  absolutely  nothing,  can  be  done. 

A cood  turkey  will  be  recognised  by  the  whiteness  of  the 
f.csh  and  fat.  Beware  of  those  with  long  hairs,  and  whose  flesh, 
on  the  legs  and  back,  is  of  a violet  tinge. 

To  select  a goose,  try  the  flesh  of  the  pinion  and  break  off 
the  lower  part  of  the  beak,  which  should  break  easily : the  fat 
should  be  light  coloured  and  transparent.  Ducks  are  chosen  in 
the  same  way. 

Pigeons  should  have  fillets  of  a light  red  colour ; when  old, 
these  darken  to  blackish  violet,  and  the  legs  get  thin. 


Fisn 

A fresh  fish  is  recognisable  by  the  redness  of  the  gills,  the 
brightness  of  the  eyes,  and  the  firmness  of  the  flesh. 

It  is  not  enough  to  be  guided  by  the  smell : it  may  have  laid 
claj^s  on  ice  without  acquiring  any  noticeable  smell,  but  the  flesh 
in  such  a case  will  be  dull  and  flaccid,  and  care  should  be  taken 
not  to  employ  fish  in  that  condition. 
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It  slioiild  bo  borne  in  mind  that  fisli  will  lose  in  quality  in  the 
spawning  season ; this  should  regulate  one’s  purchases. 

My  remarks  on  old  poultry  apply  even  more  particidarly  to 
old  lish,  Avhich  should  never,  on  any  consideration,  appear  on 
the  table. 


GAME 

Old  hares  should  be  discarded,  they  can  be  turned  to  no  good 
account ; leverets  and  young  hares  alone  should  be  bought ; 
you  can  tell  a tender  liare  by  the  ease  with  which  the  fore- 
paw may  be  broken,  by  its  large  knees  and  short  stumpy  neck. 

Good  wild  rabbits  are  known  by  the  same  indications. 

Pheasants  should  be  selected  with  the  spur  but  little  deve- 
loped ; the  tenderness  of  the  bird  is  known  by  trying  the  flesh  of 
the  pinion. 

Woodcocks  are  also  tried  by  pinching  the  pinion  and  breast. 

Similarly  with  respect  to  w’ild  ducks,  teal,  widgeon,  and  other 
water-fowl. 

Partridges  are  also  tested  in  the  same  way ; their  age  can  be 
ascertained  by  examining  the  long  feathers  of  the  wing, — round 
at  the  tip  in  an  old  bird,  and  pointed  in  a young. 

VEGETABLES 

The  first  consideration  in  the  purchase  of  vegetables  is  to  have 
due  regard  to  the  variations  of  taste  and  appearance  which  the 
same  vegetables  undergo  in  different  seasons  ; spring  carrots,  for 
instance,  are  very  diflerent  to  those  of  autumn  and  winter.  I 
will,  at  the  proper  place,  state  when  each  species  of  vegetables 
is  in  season  ; this  should  regulate  their  employment. 


GEOCEEIES,  ETC. 

As  to  all  articles  to  be  had  from  the  Grocer’s,  the  Oilman, 
and  Dairyman,  I would  more  than  ever  recommend  that  none 
but  the  best  be  bought ; this  is  sure  in  the  end  to  prove  more 
satisfactory  and  economical. 

An  inferior  quality  of  oil,  used  in  cookery,  will  spoil  the  sauce 
or  whatever  else  it  may  be  added  to  ; the  same  with  butter,  which 
should  always  be  selected  of  the  freshest  and  best. 

A small  quantity  of  sweet  butter  will  improve  any  preparation 
where  it  is  required  ; whereas,  with  bad  butter,  the  result  wnll  be 
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exactly  the  reverse : the  more  you  add  of  it,  tlie  v/orse  ’w  ill  your 
dish  become. 

Never  buy  butter  without  carefully  smelling  and  tasting  it ; 
these  two  tests  are  indispensable.  If  you  have  any  doubts  as  to 
its  freshness,  do  not  on  any  account  buy  it,  but  try  elsewhei’e ; 
it  is  an  invariable  ride  that  ‘ no  good  cookery  is  to  be  done  with 
questionable  butter.’ 

Never  employ  eggs  without  examining  them  carefully,  not  only 
when  buying  them  but  also  when  they  are  broken. 

An  egg  may  appear  perfectly  good,  and  still  have  an  unpleasant 
damp  straw  flavour,  which  is  sullicient  to  spoil  a whole  dish. 
Eggs  should  be  broken,  one  after  the  other,  and  none  put  into 
the  basin  until  their  freshness  has  been  ascertained. 

With  respect  to  bacon,  one  should  likewise  be  very  particular 
in  selecting  none  but  what  is  very  white,  with  the  least  gristle 
possible,  and  quite  fresh,  and  free  from  rustiness. 

Fresh  pork  should  be  of  a light  brownish  line,  and  I'rco  from 
any  inequalities  of  •colour. 
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SPICES  AND  AROMATIC  HERRS 

Spices  and  herbs  for  seasoning  come  among  the  necessaries 
of  a kitchen. 

The  following  should  be  always  at  hand 


Salt, 

Pepper — ground  and  whole. 
Nutmeg, 

Cloves, 

Thyme, 

Bay  leaf. 

Garlic, 

]\Iiistard, 

French  mustard, 

Ca-venne  peiiper, 

Chilies, 


Olive  oil. 

Plain  white  vinegar. 
Tarragon  vinegar, 
Chili  vinegar, 
Cinnamon, 

Vanilla, 

Flour — best  whites. 
Orange-flower  water, 
Loaf  sugar, 

Caramel, 

Mixed  spices. 


EPICE3 

Under  this  general  name  is  designated  a mixture  of  certain 
herbs  and  spices,  much  employed  as  a seasoning  of,  for  instance, 
cold  dishes,  galantine,  pies,  &c. 
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The  best  way  to  have  these  spires  good  is  to  prepare  them 
one’s  self.  The  following  are  the  proportions  for  ordinary 
cookery  : 

Place  in  a paper  bag : 

A oz.  of  thyme,  oz.  of  marjoram, 

i oz.  of  bay-leaf,  oz.  of  rosemary  ; 

Put  the  bag  into  the  hot  screen  until  the  herbs  are  quite  dry  ; 
mix  in  a mortar,  with  : 

J oz.  of  nutmeg,  \ oz.  of  whole  pepper, 

I oz.  of  cloves,  oz.  of  cayenne  pepper  ; 

Pound  the  whole,  and  pass  through  a hair  sieve  ; 

Keep  these  mixed  spices  in  a dry  and  well-corked  bottle. 
These  spices  are  used  either  alone  or  with  salt  added  ; the 
]>roportion  for  mixing  with  salt  is  1 oz.  of  the  mixture  to  4 oz. 
of  line  salt. 

In  conforming  to  these  proportions,  a good  seasoning  will  be 
secured.  It  is  ea.sy  to  perceive  all  the  advantage  of  having  such 
a mixture  ready  prepared,  together  with  delinite  instructions  as 
to  the  proper  quantities  required  for  diflerent  seasonings.  As  an 
instance  of  the  employment  of  the  mixture  in  practice,  I will  at 
once  mention  that  I oz.  of  the  spiced  salt  just  referred  to  will 
be  the  quantity  required  to  season  3 lbs.  o'i  (jalantine  forcemeat. 

FAGGOT,  OR  BOUQUET  GARIII 

Under  this  name  is  known  a mixture  ol  parsley,  thyme,  and 
bay-leaf;  it  is  of  general  use  for  seasoning,  and  generally  com- 
posed thus  : 

I oz.  of  parsley,  say  a small  handful, 
oz.  of  thyme,  say  a sprig, 

.j’y  oz.  of  bay-leaf,  say  one  bay-leaf ; 

The  parsley  shoidd  be  first  washed  ; the  thj’me  and  bay-leaf 
placed  in  the  midst  of  it,  and  the  extremities  of  the  })arsley 
folded  down  to  enclose  the  two  former ; it  should  then  be  tied 
round  with  string,  and  trimmed  so  that  none  of  the  outside 
leaves  break  off  in  the  liquid.  A properly  made  faggot  should 
be  3 inches  long. 


PINCH  OP  SALT  OB  PEPPER 

The  expressions  pinch  and  small  pinch  of  salt  and  pepper  will, 
at  every  moment,  recur  to  convey  a notion  of  determined  quan- 
tities, Avhich  it  is  important  to  specify  accurately,  if  one  is  to 
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])rocccd  witli  certainty.  The  scales  are  of  course  the  best 
criterion  of  quantities  ; tliey  are  of  frequent  assistance,  but,  in 
tlie  liuiTy  of  work,  to  have  continual  recourse  to  them  is  im- 
practicable. 

It  will,  therefore,  be  necessary  for  everyone  to  ascertain  the 
capacity  of  one’s  fingers  by  weighing  what  they  can  liold ; thus 
it  will  be  found  that,  in  taking  a [linch  of  salt  or  pepper,  such 
or  such  definite  weight  is  taken. 

I have  adojited  ^ oz.  as  the  weight  of  a pinch  and  oz.  as 
that  of  the  S)nall  pinch.  Whenever  I shall  liave  in  the  text  to 
use  the  words  pinch  and  small  pinch^  an  exact  idea  will  thus  be 
had  of  their  equivalent  in  weight. 


Average  Weight  of  Vegetables  (of  those  used  in  the  Pot-an  Feu) 


An  average  sized  carrot 


weighs  5 oz. 


A large  shalot 


onion 

leek 

head  of  celery 


4 oz. 

li  oz.  when  peeled 
Ji  oz. 


H 02- 
? OZ. 


A clove  of  garlic  „ 

It  is  as  well  to  accustom  one’s  self  as  much  as  possible  to  tell 
by  sight  the  weight  of  these  several  vegetables,  as  well  as  of  all 
other  articles  of  constant  use,  so  as  to  avoid  continually  referring 
to  the  scales. 


VI 

TABLE  APRANGEMENTS  AND  SERVING 

The  table  arrangements,  concerning  more  immediately  the 
maitre  d hotel,  can  hardly  find  their  place  in  a Cookery  Book, 
which  it  is  desirable  to  keep  to  its  own  subject,  already  in  itself 
sufficiently  extensive  ; and  even  less  so  when  it  treats  of  Domestic 
Cookery.  Ordinary  serving  merely  consists  in  putting  the  dishes 
on  the  table  in  succession — often  the  order  in  which  thej^  are  to 
come  is  fixed  by  the  mistress  of  the  house. 

The  details  of  cloth-laying  are  so  well  known  that  to  specify 
them  here  would  be  to  presuppose  a too  great  degree  of  igno- 
rance on  the  part  of  my  readers. 

As  to  the  sending  up  from  the  kitchen,  I will  merely  recall  to 
all  cooks  a great  practical  principle  which  they  should  never  lose 
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bight  of : namely,  that  it  is  always  better  to  be  in  advance  in  the 
])reparation  of  any  meal,  rather  than  behindhand.  It  is  always 
easy  to  proceed  slower,  Avhen  one  finds  oneself  ready  too  soon  ; 
but  when  you  are  compelled  to  hurry  things  for  want  of  time, 
there  is  every  probability  of  doing  badly,  and  it  is  rare  that  some 
part  of  the  meal  should  not  suffer.  It  is  a mistake  to  suppose 
that  a well-dressed  meal  will  be  suffieient  to  cause  its  want  of 
punctuality  to  be  forgiven.  How  many  times  have  I seen 
excellent  dinners,  both  as  regards  choice  and  execution,  badly 
received,  and  fail  on  account  of  the  time  which  the  famished 
and  impatient  guests  had  been  kept  waiting,  and  who  felt  on 
that  account  aggrieved  and  indisposed  to  acknowledge  its  merits  f 
An  unpunctual  cook  Avill  never  be  a true  cook,  to  my  mind. 
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CHAPTER  I 

rOT-AU-FEU,  OR  BEEF  BROTH 

Beef  Broth  is  tlie  soul  of  domestic  cookery ; it  constitutes  the 
most  nutritious  part  of  daily  food.  Besides  being  extensively 
served  as  soup,  it  is  also  the  basis  of  numerous  preparations  ; 
such  as  stews,  sauces,  purees,  &c. 

It  is  undoubtedly  the  best  of  broths  ; ranking  far  above  other 
sorts,  such  as  chicken,  vegetable,  fish,  and  game  broths.  To 
make  a good  iwt-au-feu  has  always  appeared  to  me  to  be  one 
ol  those  elementary  and  fundamental  operations  which  should  be 
made  clear  to  everybody  when  treating  of  domestic  cookery. 

Here,  less  than  ever,  shall  I shrink  from  giving  the  most 
minute  details,  even  at  the  risk  of  appearing  prolix,  to  those 
who  do  not  take  into  account  the  inexperience  of  a beginner ; 
my  object,  before  all,  is  to  enable  such  a one  to  be  sure  of 
success  at  the  first  trial,  if  the  recipes  are  followed  to  the  letter. 


STOCK-POTS 

The  two  stock-pots  in  most  general  use  are,  a tinned  iron  one, 
and  a tinned  copper  one ; these  are  the  best,  being  more  easily 
cleaned — a consideration  of  great  moment ; the  quality  of  the 
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broth  dspending  upon  the  cleiuilincss  of  tlie  pot — two  other  very 
general  stock-pots,  one  of  cast  iron,  and  the  other  of  earthen- 
ware, arc,  on  that  very  account,  to  be  discarded. 


COPPER  STOCK-POT 


INGBEDIENTS  OF  A GOOD  SOUP 


I make  a distinction  between  a ’pot-au-fea  for  every-day  use 
and  one  for  extra  occasions. 

For  the  first,  or  small  'pot-au-feu,  take  : 

IJ,  lb.  of  beef  (leg  or  shoulder  parts), 

^Ib.  of  bone  (about  the  quantity  included  in  that  weight  of 
meat), 

0.2  quarts  of  water, 

1 oz.  of  salt, 

1 middle-sized  carrot,  say  5 oz., 

1 large  onion,  say  5 oz.  with  a clove  stuck  in  it, 

3 leeks,  say  about  7 oz., 
head  of  celery,  say  ^ oz., 

1 middle-sized  turnip,  say  5 oz., 

1 small  parsnip,  say  I oz. ; 

Garlic  is  sometimes  added  ; I do  not  recommend  it,  it  imparts 
too  strong  a flavour  to  the  broth,  which  would,  for  instance, 
make  it  unsuitable  for  the  use  of  sick  people. 

For  the  pot-au-fea  take  : 


3 lbs.  of  beef, 

1 lb.  of  bone, 

5|  quarts  of  w'ater, 

2 oz.  of  salt, 

2 carrots,  say  10  oz., 

2 large  onions,  say  10  oz.. 


6 leeks,  say  14  oz., 

1 head  of  celery,  say  1 oz., 

2 turnips,  say  10  oz., 

1 parsnip,  say  2 oz., 

2 cloves  in  the  onion. 
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It  may  be  asked,  wlietlicr  the  small  pot-au-feu^  ^vlli(•]l  I call 
small  with  reason,  answers  the  ]uirpose  of  a small  family  of 
moderate  means? 

In  this  First  Part,  I have  always  had  in  view  the  requirements 
of  persons  of  very  moderate  incomes.  The  soup  produced  under 
this  recipe  will  be  found  amply  snflicient  for  four  or  live  ])ersons  ; 
if  there  be  only  two  to  partake  of  it,  the  remainder  will  not  on 
that  account  be  lost,  as  it  will  do  for  a second  time ; it  will  also 
be  useful  to  have  at  hand,  to  add  to  the  sauce  when  warming  up 
the  beef. 

THE  MEAT  FOB  SOUP 

The  pieces  of  beef  best  adapted  for  broth  are  : all  the  dilferent 
])arts  of  the  leg,  extending  from  the  shin,  and  including  the 
1 limp ; the  upper  parts  of  the  shoulder,  known  as  gravy  beef,  are 
also  veiy  generally  employed — besides  jiroducing  a good  broth 
they  make  a good  boiiiLli.  Nevertheless,  it  is  admitted  that  the 
up})cr  parts  of  the  leg  ])roduce  a more  nourishing  broth  than  the 
shoulder.  Fibs  of  beef  are  also  used  I’or  broth  ; they  leave  a 
good  eating  meat,  but  are  not  lleshy  enough  to  give  a savoury 
broth. 

In  instances  where  the  bouilli  is  not  required,  shin  alone  is 
sometimes  used  ; but  I do  not  recommend  it,  as  that  part,  contain- 
ing more  gelatinous  than  nutritious  substance,  does  not  make  a 
good  broth.  It  is,  however,  well  to  add  about  a pound  of  shin 
when  the  rump  or  ribs  are  used,  for  it  will  increase  the  strength 
of  the  broth,  whilst  the  latter  will,  avIicu  boiled,  make  good 
removes. 

Perfect  freshness  of  the  meat  is  indispensable ; a dried-up 
])iece  of  beef  would  not  make  good  broth,  or  leave  a good 
bouilli. 


MODE  OF  PKEPABATION 

The  first  requisite  is  a good  slow  fire  : feed  your  stove  well 
with  charcoal,  so  as  not  to  have  to  replenish  it  for  three  hours ; 
and,  when  you  do  have  to  renew  the  fire,  be  careful  not  to 
hurry  the  boiling,  which  should  always  proceed  slowly.  Do 
not  close  the  pot  hermetically,  as  this  would  prevent  the  broth 
being  clear. 

After  boning  the  beef,  tie  it  round  with  string,  to  keep  it 
together,  and  in  shape ; 

Break  the  bones  with  the  cleaver ; put  the  pieces  in  the  pot 
first,  then  the  meat  over  them ; 
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Add  quarts  of  cald  fdtered  water,  and  1 oz.  of  salt,  for  tl)0 
small  }'ot ; or,  quarts  of  water,  and  2 oz.  of  salt,  for  the  large 
one ; 

I’ut  the  pot  on  the  fire.  When  nearly  boiling,  skim,  and  add 
t gill  of  cold  water  for  the  small  pot,  or  1 gill  for  the  lai-ge  one, 
to  accelerate  the  rising  of  the  scum.  Rej)eating  this  operation 
about  three  times  will  secure  a clear  and  limpid  appearance  to 
the  broth ; add  then  the  vegetables  indicated  above,  and,  as  soon 
as  boiling  recommences,  remove  the  pot  to  the  stove  corner,  as 
directed  in  the  ‘ rreliminaiy  Observations let  it  remain  there 
simmering  for  four  or  five  liours,  according  to  the  quantity. 
The  fire  should  be  kept  steady  all  the  time,  so  that  a slight  but 
continual  ebullition  take  jilace. 

When  the  broth  is  done,  take  out  the  meat,  and  put  it  on  a 
dish  ; taste  the  broth,  and,  if  any  additional  salt  be  required,  add 
it, — but  only  at  the  last  moment,  when  the  soup  is  poured  in 
the  tureen,  it  being  best  to  keep  the  stock  of  light  seasoning, 
as  this  will  always  increase  in  warming  up  and  reducing  for 
sauces. 


SKIMMING  THE  FAT 

Freeing  the  broth  from  flit  is  one  of  the  essential  points  to  be 
observed  for  its  preservation  ; it  should  be  done,  with  a spoon, 
whilst  the  pot  is  boiling,  on  the  stove  corner.  The  fat  can  be 
made  useful  for  frying  purposes  by  clarifying  it  on  a slow  fire 
for  about  an  hour,  and  then  straining  through  the  pointed  gravy 
strainer  {^vide  page  11). 


EEMAEKS  ON  THE  VEGETABLES  FOE  POT-AU-FEU 

The  vegetables  add  amazingly  to  the  flavour  of  the  broth  ; 
but  they  should  not  remain  in  the  pot  a minute  longer  than 
necessary  to  be  well  cooked,  as  they  will  otherwise  absoi-b 
some  of  the  flavour  of  the  broth,  a fact  easily  proved  by  tasting 
them  when  they  have  thus  been  allowed  to  linger  in  the  broth 
after  their  proper  cooking.  It  Avill  then  be  found  that  they 
have  taken  much  of  the  richness  of  the  broth,  of  course  to  the 
latter’s  detriment. 

In  spring  and  summer,  vegetables,  being  tender,  cook  more 
rapidly ; it  is,  therefore,  necessary  to  make  proper  allowance  for 
the  difference  of  seasons. 
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COLOURING  OF  THE  BROTH — CARAMEL 

It  is  generally  required,  with  reason,  that  broth  should  bo  of  a 
rich  golden  colour ; although  not  really  better  on  that  account,  it 
})leases  the  e}’e— always  a desirable  end  in  cookery.  The  essen- 
tial point  in  colouring  broth  is  not  to  alter  its  llavonr;  I therefore 
advise  those  who  value  its  quality  never  to  use  burnt  onions, 
carrots,  or  similar  ingredients,  which  only  inq)art  an  acrid  and 
disagreeable  taste. 

The  only  innocuous  colouring  substance  is  carnniel,  or  burnt 
sugar,  prepared  in  the  following  manner:  put  in  a coj)per  pan 
^ 11).  of  ])ounded  sugar  ; stir  it  over  the  fire,  with  a wooden  sjioon  ; 
when  the  sugar  is  thoroughly  melted,  keep  it  boiling  very  slowly, 
for  a quarter  of  an  hour,  leaving  the  spoon  in  to  stir  occasionally. 
When  the  sugar  attains  a very  dark  brown  colour,  add  1 quart 
of  cold  water  ; boil,  for  twenty  minutes,  on  the  stove  corner  ; let 
cool,  strain,  and  keep  ready  for  use,  in  well  corked — and  per- 
fectly clean — bottles. 

Good  caramel  should  be  of  a dark  brown  colour  ; if  allowed 
to  boil  too  quickly,  it  will  become  black,  and  impart  a bad 
colour. 

With  this  caramel,  colour  the  broth  only  in  the  soup-tureen 
when  wanted ; it  is  better  to  keep  the  stock  of  its  natural  colour 
ioY  jioidette  sauce,  hlanquettefi,  &c.  It  is  always  easy  at  any  time 
to  add  the  colouring  to  it. 
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PRESERVATION  OP  THE  BROTH 

The  first  requisite,  in  order  to  preserve  broth,  is  to  clear  it 
entirely  of  fat,  and  strain  it  carefully  ; let  it  cool  thoroughly 
before  putting  it  away,  and  keep  it  in  a cool  place,  without 
covering  it. 

In  winter,  it  will  keep  sweet  for  two  or  three  days. 

In  summer,  it  is  necessary  to  boil  it  up  daily,  and  put  it  by, 
in  a very  clean  vessel. 

ON  PROLONGED  COOKING 

With  reference  to  iiot-au-feu,  and  broth,  I have  often  been 
asked  the  following  question  : 

‘ Would  not  seven  or  eight  hours’  boiling  produce  a broth  of 
more  savour  and  better  quality  than  five  hours’  ? ’ to  which  I 
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iinswer  : ‘ By  no  means  ; after  a cei  tain  time,  wlien  the  meat  is 
thoroughly  cooked,  it  has  ])ai  ted  witli  all  its  nutritive  principles 
and  flavour ; and  leaving  it  in  the  broth  after  that  will  rather 
lend  to  deteriorate  than  improve  it ; thus,  to  produce  good  broth, 
the  meat  should  be  done  to  a nicety — neither  too  much  nor 
too  little. 

I indicate  five  hours’  boiling  for  the  ]wt-au-feu, — but  it 

must  be  understood,  that  this  is  not  an  invariable  rule;  I have 
given  the  average  time  required,  but  it  of  course  depends  on  the 
age  and  quality  of  the  meat ; to  ascertain  when  the  meat  is 
cooked,  try  it,  after  four  or  five  hours’  boiling,  with  a trussing 
needle  ; if  this  goes  in  easily,  the  beef  is  cooked,  and  the  broth 
has  arrived  at  perfection  ; — further  boiling  will  but  spoil  it. 
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CHAPTER  II 


SOUPS 

It  is  nekuless  to  insi??t  on  the  importance  of  a good  soup,  wliidi 
is  rightly  considered  as  the  ouverture  to  a good  dinner, 

I give  the  recipes  of  twenty  or  twenty-five  soups,  which  I 
have  chosen  amongst  tliose  most  in  use. 

I might  have  extended  tlie  list  by  adding  some  more  recherche 
or  of  more  ambitious  name ; but  these  are  naturally  included  in 
the  Second  Part  of  the  book,  which  treats  of  high-class  cookery  ; 
as  for  the  unknown  or  unusual  soups,  of  which  nobody  ever 
partakes,  theie  is  no  room  for  them  in  either  Part  of  this  work. 
The  recipes  here  given,  Avith  their  exjilanatory  details,  will,  I 
have  no  doubt,  be  found  amply  sullicieut  lor  the  ordinary  pur- 
poses of  domestic  cookery. 
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IMEAT  SOUPS 

BEEAD  SOUP  * 

This  soup,  although  very  plain  and  simjile,  demands  much  care  ; 
and  I will  here  protest  at  once  against  the  too  generally  spread 

* The  recipes  of  the  difi’ereut  souj)S  are  calculated  for  four  persons. 
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idea  tliat  every  day  cookery  does  not  require  tlie  best  atten- 
tion ; it  is  quite  the  reverse,  preparations  recurring  so  often  sliould 
be  the  most  carefully  attended  to  ; loi-,  in  their  case,  failure  is 
without  excuse. 

We  left  the  broth  boiling,  and  free  from  grease  [vide  Pot- 
au-Feu,  page  ol);  then  should  the  soup  be  served. 

For  four  persons:  take  about  1 quart  of  broth,  and  2 oz. 
of  bread  (French  rolls);  slice  to  a thickness  of  a quarter  of  an 
inch  ; and  dry  the  slices  in  the  oven  to  expel  all  moisture  liable 
to  impair  the  flavour  of  the  broth  ; put  the  slices  in  the  soup- 
tureen  ; pour  the  broth  over  ; and  serve.  The  vegetables  taken 
out  of  the  broth  should  be  ])ut  on  a dish,  and  handed  round 
with  the  soup. 


BnOTH  A LA  MINUTE, 

OB  QUICK  METHOD  OF  PRODUCING  GOOD  BROTH 

1 give  this  recipe  in  the  Domestic  Cookery,  although  it  is  not 
an  economical  way  of  prepai  ing  broth  ; but  it  may  be  found  very 
useful  m cases  of  illness,  when  the  question  of  economy  is  quite 
of  secondary  importance. 

To  produce  broth  quickly,  take  : 

1 lb.  of  lean  beef, 
half  of  a hen,  boned  ; 

Pound  together  in  a mortar ; add  | oz.  of  salt ; put  in  a stew- 
pan,  with  2^  pints  of  water  ; and  stir  over  the  fire,  till  boiling; 
then  add  carrots,  onions,  leeks,  and  celery,  the  whole  cut  fine ; 
boil,  for  half  an  hour;  strain  ; and  serve. 


VERMICELLI  SOUP 

Use  none  but  pastes  of  the  first  qualitiq — the  Italian  are 
considered  the  best ; 

Blanch  2 oz.  of  vermicelli,  for  five  minutes,  in  a quart  of  water, 
to  which  a small  pinch  of  salt  has  been  added  ; cool,  and  drain 
in  a colander ; 

Pour  the  vermicelli  into  a quart  of  boiling  broth  ; stir,  with  a 
spoon,  to  prevent  it  getting  lumpy ; simmer,  for  five  minutes,  on 
the  stove  corner  ; skim  ; and  serve. 

All  pastes  for  soups,  without  distinction  : pates  d'Jtalie,  macca- 
roni,  noiiilles,  lazagiies,  &c.,  are  prepared  in  the  same  way. 

With  all  these  soups  you  may  serve  a plateful  of  grated 
Parmesan  cheese. 
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TAPIOCA  SOUP 

AVest  Indian  tapioca  is  tlie  best. 

Boil  2i  ])ints  ofbrotli  ; 

Tlirow'l oz.  of  ta])ioca  in  it, — being  careful  to  stir  all  the  time, 
to  keep  it  smooth  ; put  tlie  stewpau,  closely  .slnit,  to  simmer  for 
twenty  minutes  on  tlie  stove  corner  ; skim;  and  serve. 

nicE  SOUP 

Carolina  rice  is  the  best. 

AVasli  1|;  oz.  of  rice,  in  cold  water,  three  times  ; 

Blanch,  for  a coii[)leof  minutes,  in  a quart  of  water  ; cool,  and 
drain. 

Put  the  rice  into  2.^  jiints  of  boiling  broth;  place  the  stew- 
jian  to  simmer, for  half  an  hour,  on  the  stove  corner;  skim;  and 
serve. 

SEMOLINA  SOUP 

Great  care  is  required  in  the  selection  of  semolina,  as  it  is 
often  damaged  by  clamp  or  dust, — and  in  this  state  would  spoil 
any  broth. 

Drop  2 oz.  of  semolina  into  2.\  pints  of  boiling  brotli ; keej) 
stirring ; then  cover  the  stewpan,  and  let  simmer,  for  half  an 
hour;  skim;  and  serve. 

SOUP  MITONNIIE,  OR  SOAKED-BREAD  SOUP 

Put  in  a stewpan,  with  2}j  jiints  of  broth,  2 oz.  of  bread, 
broken,  not  cut, — as  cut  bread  does  not  mi.x  so  easily;  simmer 
for  twenty  minutes,  whilst  stirring  with  a wooden  spoon.  When 
the  whole  of  the  bread  has  been  reduced  to  a pulp,  and  the 
soup  is  thick  enough,  serve. 

CABBAGE  SOUP 

Cabbage  soup  can  be  made  in  all  seasons. 

Take,  preferably,  a Savoy  cabbage  ; trim  oil  the  outside  leaves, 
—which  are  generally  hard  ; 

Cut  it  in  quarters  ; 

Wash,  in  plenty  of  water  ; 

Blanch  the  cabbage,  and  ^Ib.  of  streaky  bacon  together,  for 
ten  minutes,  in  boiling  water ; steep,  for  half  an  hour,  in  plenty 
of  cold  water ; — by  this  process  cabbage  and  bacon  will  have 
become  more  digestible ; 
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Dniin  tlie  cnblnige  ; press  tlie  ■water  out ; and  season  eacli 
piece  "with  a pinch  of  salt,  and  a light  sprinkling  of  pepper; 
take  : 

A bouquet  qnrni  (or  faggot)  ; 

A small  carrot,  say  4 oz.. 

An  onion,  say  4 oz.,  with  2 cloves  stuck  in  it ; 

Put  the  quarters  of  cabbage  in  a 4-quart  stewpan,  with  the 
faggot,  carrot,  and  onion  ; over  these  place  : 

1 lb.  of  brisket  of  beef, 
and  the  bacon  ; 

Add  3 quarts  of  water ; boil ; skim  carefully ; and  leave  the 
stew})an,  for  three  hours,  simmering  on  the  stove  corner  ; 

Take  out  the  meat,  bacon,  and  vegetables  ; 

Cut  the  cabbage  in  pieces,  and  put  in  the  tureen  with  1 oz, 
of  sliced  rolls  ; pour  over  the  broth  ; and  serve. 


CABBAGE -LETTUCE  SOUP 

This  is  also  a soup  for  all  seasons. 

Trim  half  a dozen  cabbage-lettuces  (say  8 oz.),  removing  the 
hard  outside  leaves. 

Blanch,  in  boiling  water,  for  ten  minutes  ; cool,  and  press  out 
all  the  water;  sprinkle  with  pepper  and  salt; 

Put  the  lettuces  in  an  8-itich  stewpan  ; 

Add  3 gills  of  good  broth  ; 

Simmer,  till  the  broth  is  quite  reduced. 

Be  careful  that  the  lettuce  does  not  adhere  to  the  stewpan, 
— which  Avill  undoubtedly  happen  if  the  tire  be  too  fierce. 

Add  1 quart  of  broth  ; when  boiling  remove  to  the  stove 
corner  to  simmer,  for  ten  minutes  ; 

Put  1 i oz.  of  sliced  roll  in  the  soup-tureen  ; 

Skim  the  soup ; pour  it  in  on  the  bread  ; and  serve. 


IT 

SOUPS  MATGRES  (WITHOUT  MEAT) 

JULIENNE  SOUP 

Julienne  is  only  in  season  for  nine  months  of  the  year ; — 
in  January,  February,  and  March,  such  vegetables  as  carrots, 
turnips,  and  leeks,  are  tough  and  stringy. 
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1 ^'ood-sized  carrot,  say  4 oz., 

] turnip,  say  4 oz., 

1 leek,  say  2 oz., 

1 small  onion,  say  2 oz., 
head  of  celery,  say  i oz., 

^ of  a Savoy  cabbage,  say  1 oz., 

1 cabbage-lettuce,  say  ^ oz., 

12  leaves  of  sorrel,  say  ^ oz., 
a few  leaves  of  chervil,  say  J,  oz.  ; 

Scrape  the  caTrots,  and  turnips  ; 

( 'lean  the  leek,  celery,  onion,  and  cabbage  ; 

Wash  and  dry  each  vegetiible  ; 

Cut  them  in  thin  shreds,  1 inch  in  length  and  inch  thick  ; 
put  in  an  8-inch  stewpan,  with  ^ lb.  of  butter  ; 

Stir,  over  a brisk  fire,  till  slightly  brown  ; 

Add  : 2^  pints  of  water  (or,  preferably,  the  liquor  of  boiled 
peas,  beams,  or  lentils);  2 pinches  of  salt ; and  2 small  pinches  of 
jiejiper ; 

lioil  three  hours  on  the  stove  corner,  with  a slow  fire,  to  avoid 
too  much  reducing. 

Half  an  hour  before  serving  add  the  sorrel,  lettuce,  and,  lastly, 
the  chervil ; skim  ; and  serve. 

Julienne  is  generally  served  up  plain,  but  sometimes  a few 
sippets  of  bread  are  added. 

The  compressed  vegetables  Avhich  are  sold  for  Julienne^ 
having  lost  much  of  their  flavour  by  the  drying  process,  are 
never  equal  to  fresh  vegetables,  even  when  the.se  are  out  of 
season. 

Julienne  is  also  prepared  in  the  same  way  with  broth,  instead 
of  water,  allowance  being  made  for  the  difference  of  seasoning. 

7 0 O 


ONION  SOUP 

Peel  2 good-sized  onions  (say  7 oz.),  cut  them,  in  halves  and 
then  crosswise,  in  thin  shreds  ; 

Planch,  in  boiling  water,  for  five  minutes,  to  remove  their 
acrid  flavour  ; 

Putin  a 6-inch  stewpan,  Avith  lig  oz.  of  butter  ; 

Stir  ov’er  a brisk  fire,  and,  Avhen  the  onion  becomes  of  a light 
broAvn  colour,  add  a tablespoonful  of  flour,  say  1 oz.  ; 

Keep  on  the  fire  for  tAvo  minutes  longer ; 
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Add  : 1 quart  of  water ; 2 piiielies  of  salt ; and  2 small  ones 
of  })cj)per  ; 

Stir  till  boiling  ; 

Simmer,  for  live  minutes,  on  the  stove  corner ; taste  the 
seasoning ; 

Put  in  the  soup-tureen  2 oz.  of  sliced  dried  roll,  and  1 oz.  of 
butter  ; pour  in  the  soup,  stirring  gently  \vitli  a spoon  to  dissolve 
the  butter. 

Serve. 


ONION  SOUP  THICKENED  WITH  EGO 

Onion  soup  is  also  made,  thickened  with  yolks  of  egg. 

Prepare  the  soup  as  above  ; 

Put  3 yolks  of  egg  in  a basin,  with  1 oz.  of  fresh  butter;  mix 
with  a few  spoonfuls  of  the  soup  ; 

Stir  with  the  spoon,  to  mix  thoroughly ; pour  into  the  soup- 
tureen  whilst  stirring  the  soup. 

This  operation  requires  to  be  done  quickly,  and  at  the  moment 
of  serving. 


SORBET.  SOUP 

I’ick,  and  wash ; 

J lb.  of  sorrel, 

a handful  of  chervil,  say  1 oz. 

1 cabbage-lettuce,  say  2 oz. ; 

Shred  the  whole  ; 

Put  in  a stewpan  with  1 oz.  of  butter,  3 pinches  of  salt,  and 
a small  pinch  of  pepper  ; 

Stir  over  the  fire,  with  a wooden  spoon,  till  the  vegetables  are 
melted  down  ; 

After  five  minutes,  add  i oz.  of  flour  ; 

After  five  minutes  more,  add  1 quart  of  water ; keep  still  ing 
all  the  time,  to  prevent  the  flour  getting  lumpy ; 

Simmer  for  fifteen  minutes,  on  the  stove  corner; 

Break  2 eggs  in  a basin ; beat  them  up  as  for  omelet ; and 
add  2 oz.  of  fresh  butter  : 

Take  the  soup  ofi'  the  fire,  and  add  1 gill  of  it  to  the  egg ; stir, 
to  melt  the  butter  ; jioiir  in  another  gill  of  soup  ; 

Put  2 oz.  of  sliced  dried  roll  in  the  tureen  ; pour  the  soup  on 
the  bread  ; then  add  the  liait^on,  namely,  the  eggs  that  you 
have  mixed  with  some  of  the  broth  ; stir  well ; and  serve. 

OOaercation. — I recommend  that  the  eggs  be  thoroughly 
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beutcii,  ill  order  to  prevent  the  whites’  pouching  in  hnn[)s  in  the 
boiling  soup. 

In  the  months  of  September,  October,  and  November,  sorrel 
is  extremely  acid ; in  those  months  half  the  quantity  indicated 
will  therefore  be  found  sullieient. 

LEEK  SOUP 

This  is  only  good  when  leeks  are  young ; it  is  therefore 
unadvisable  to  make  it  in  March  and  April. 

Trim  and  wash  6 good-sized  leeks  (say  7 oz.) ; cut  them  in 
strips,  1 inch  long,  and  ^ inch  thick  ; 

Fry  them,  in  },  oz.  of  butter,  till  they  take  a slight  brown 
colour ; 

Add  : 1 quart  of  water  ; o pinches  of  salt ; and  2 simdl  [linches 
of  pepper ; 

Boil,  and  put  on  the  stove  corner  to  simmer,  for  twenty 
minutes; 

Put  14  oz.  of  sliced  French  roll  in  the  soup-tureen  ; 

Break  2 yolks  of  egg  in  a basin,  for  the  liainon  ; 

Moisten  the  latter  with  1 gill  of  cold  milk  ; add  1 oz.  of  fresh 
butter ; and  mix. 

Pour  the  soup  on  the  bread  in  the  tureen ; 

Pour  in  the  mixture  of  egg  with  one  hand,  whilst  stirring 
round  the  soup  with  a spoon  with  the  other. 

When  the  butter  is  completely  melted,  serve. 

POTATO  AND  LEEK  SOUP 

Tiini  and  wash  3 good-sized  leeks,  say  4 oz.,  as  above  ; 

Fry,  moisten,  and  season,  as  for  leek  soup  ; 

Adel  I lb.  of  good  mealy  potatoes,  peeled,  and  washed,  and  cut 
in  large  pieces ; 

Boil  gently,  till  the  potatoes  are  done  to  a puree ; 

Add  : 1 oz.  of  bread,  cut  in  thin  slices;  and  I4  oz.  of  fresh 
butter  ; 

Stir  up,  till  the  butter  is  melted ; and  serve. 

PUKEE  OF  LENTILS  SOUP 

Pick  1 pint  of  good  new  yellow  lentils  ; 

Wash  them  in  lukewarm  water  ; put  them  in  a stewpan,  with  ; 
3 pints  of  water, 

1 small  onion,  say  1 oz., 
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a sprig  of  coloiy,  say  ^ oz., 
lialf  a small  carrot,  say  1 oz., 
oz.  of  salt ; 

Boil ; then  allow  to  simmer  till  the  lentils  are  coohed  (which 
you  can  ascertain  by  pressing  one  between  the  lingers,  when  it 
should  bruise  easily). 


bIKVR  POU  PUllLES 


To  accelerate  the  cooking,  pour  in,  every  half  hour,  a 
quarter  of  a tumbler  of  cold  water,  starting  the  boiling  again 
after  adding  the  cold  water, 

(It  was  formerly  usual  to  soak  dry  vegetables  for  purees  for 
twenty-four  hours  ; but  the  addition  ol  cold  water  whilst  boiling 
renders  this  operation  unnecessary.) 

The  lentils  being  well  done,  drain  them  in  a colander ; 

Beserve  the  liquor ; 

Pass  the  lentils  through  a wire  sieve  on  to  a dish  placed 
underneath,  to  receive  the  puree ; 

Moisten,  now  and  then,  with  some  of  the  liquor,  to  hicilitatc 
the  passing  of  the  puree. 

When  done,  put  the  puree  in  a stewpan,  and  moisten  with  as 
much  of  the  broth  as  required  for  soup  ; 

Boil  and  simmer  for  half  an  hour,  stirring  with  a Avooden 
spoon  to  prevent  adhesion  to  the  bottom  of  the  steAvpan  ; 

Put  ^ oz.  of  sliced  bread  in  the  soup-tureen  ; 

Add  2 oz.  of  fresh  butter ; 

Pour  in  the  soup,  stirring  to  melt  the  butter; 

Serve. 

G 
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PUREE  OP  WHITE  HARICOT  BEANS  SOUP 

ric.k  1 pint  of  new  Avliitc  Suissons  haricot  beans,  and  proceed 
as  for  the  Puree  of  Lentils. 


PUR^:E  OP  RED  HARICOT  BEANS  SOUP 

Pick  1 pint  of  red  liaricot  beans,  and  proceed  as  directed  for 
tlie  Puree  of  Lentils  [vide  jiage  41). 


PURltE  OP  SPLIT  PEAS  SOUPS 

Pick  1 pint  of  very  green  sjilit  ]>eas  ; 

Wash  them,  and  put  in  a stew[)an  with: 

G pints  of  water, 

[ oz.  of  salt,  only  ; 

Then  proceed  as  for  Puree  of  Lentils  {ride  page  41 ). 

Ob.^errntion. — All  these  jmrees  muijres  may  be  modified  by 
substituting  good  broth  to  Avater  in  their  ])re])aration — always 
bearing  in  mind,  to  make  about  a quart  of  soup  for  four  persons. 

PUMPKIN  SOUP 

This  is  in  season  from  October  to  February. 

Take  2 lbs.  of  yclloAV  pumjikin  ; 

d'ake  out  the  seeds,  and  pai’e  off .[  inch  of  the  rind  ; 

Cut  it  in  ])ieces  11,-  inch  square ; put  in  a steAvpan,  Avith  : 

1 oz.  of  butter,  1 oz.  of  sugar, 

1 pinch  of  salt,  i pint  of  A\aiter  ; 

Simmer  for  an  hour  and  a half,  and  drain  in  a colander  ; 

Put  back  in  the  steAvpan,  and  add  li-  })int  of  boiled  milk — 
otherwise,  if  unboiled,  the  milk  is  liable  to  curdle  ; 

Boil  for  a minute,  and  pour  in  the  soup-tureen,  in  Avhich  -i  oz. 
of  bread  has  been  sliced  ; 

Serve. 

Observations  on  Puree  Sowps 

NotAvithstanding  all  the  care  taken  in  ascertaining  the  exact 
proportions  required  for  these  operations,  it  may  happen  that 
they  Avill  not  answer  in  all  cases— some  dry  vegetables  requiring 
more  moisture  than  others  ; it  Avill  be  easy  to  meet  such  cases, 
by  adding  a little  more  Avater,  or  broth,  if  the  puree  be  too  thick. 
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niCE  AND  BAELEY  FOE  PXJEEE  SOUPS 

Iiice  and  barley  are  frequently  used,  instead  of  bread,  with 
these  soups. 

1 oz.  of  rice  will  be  tlie  requisite  quantity  for  soup  for  four. 
Wash  the  rice,  in  cold  water  ; 

I’ut,  in  a small  stewpan,  with  pint  of  watei’ : .I  oz.  of  butter, 
and  a ])inch  of  salt ; 

In  twenty  minutes  the  rice  should  bo  done ; 

Mix  with  the  adding  another  i oz.  of  fresh  butter  in 

the  soiq)  tureen  ; 

Stir ; and  serve. 

Harley  is  prepared  in  the  same  way. 

Moisten  1 oz.  of  barley,  with  I i ])int  of  Avater ; add  { oz.  of 
salt ; and  boil,  for  an  hour  and  a half,  on  a very  slow  lire ; 

Drain  well  in  the  colander ; 

]\lix  the  puree  and  barley  in  the  soup-tureen,  adding  J,  oz.  of 
fresh  butter  ; stir  until  the  butter  is  melted  ; and  serve. 

SOEEEL  SOUP,  WITH  EICE 

Take  : 

2 handfuls  of  sorrel,  say  2 oz., 

2 cabbage-lettuces,  say  2 oz., 

1 handful  of  chervil,  say  1 oz. ; 
rick,  wa.sh,  and  chop,  as  for  sorrel  soup  ; 

I’ut  in  a 2-([uart  stewpan,  Avith  : 
i oz.  of  butter, 
oz.  of  salt, 

a small  pinch  of  pcj)per ; 

Stir  over  the  lire  for  ten  minutes  ; 

Add  oi  pints  of  Avater  ; 

Simmer  for  fifteen  minutes  on  the  stove  corner ; 

Add  2 oz.  of  Avell-Avashed  rice  ; 

Stir  Avith  the  spoon,  and  boil  gently  for  half  an  hour ; 

Add,  Avhen  serving,  another  oz.  of  fresh  butter  ; 

Stir ; and  serve. 

This  soup  may  be  made  in  the  same  Avay  Avith  vermicelli  or 
any  other  paste. 

KlCr  MILK  SOUP 

Blanch,  in  plenty  of  Avater,  2.V  oz.  of  best  Carolina  rice ; 

Cool  Avith  plenty  of  cold  Avater,  and  drain  ; 
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J5oil  3 [)ints  of  milk,  in  u 2 -quart  stewpan; 

]\lix  the  rice  in  the  milk,  and  stir  on  the  lire  till  boiling; 

Add  a lump  of  sugar,  and  a small  pinch  of  salt,  say  oz.  of 
each  ; 

Boil  gently  for  half  an  hour  ; serve. 

Observation. — I indicate  purj)osely  very  small  quantities  of 
sugar  and  salt;  they  are  both  indispensable  in  rice  milk,  but,  of 
course,  ta>.^te  must  regulate  the  preponderance  of  one  or  the  other. 

In  case  the  rice  is  preferred  rather  underdone,  twenty  minutes’ 
boiliim  Avould  be  sullicient. 

o 

All  milk  soups — vermicelli,  semolina,  tapioca,  &c. — are  pre- 
[)ared  in  the  same  way. 


THICK  MILK,  OR  BOUILLIE 

Tut,  in  a quart  stewpan  : 

1 oz.  of  best  lloui’, 

1 dessert  spoonful  of  sugar,  say  \ oz., 
a small  piuch  of  salt ; 

]\lix  gradually  to  a smooth  ])astc,  with  a ])int  of  milk  ; 

Stir  on  the  fire,  with  a wooden  spoon,  till  boiling  ; if  too  thick, 
add  a little  more  milk  ; 

After  boiling  slowly  for  a quarter  of  an  hour,  the  bouiUie 
should  be  thick  enough  to  coat  the  spoon. 

Some  flours  thickening  more  than  others,  it  is  difficult  to 
indicate  absolute  quantities ; but,  a little  practice  will  soon  show 
Avhen  more  or  less  milk  is  required. 

Use  none  but  the  best  flour,  as  it  will  always  produce  a mure 
digestible  article,  specially  adapted  for  infants. 


BREAD  PANADA  SOUP 

Put,  in  a 2-quart  stewpan,  3 pints  of  Avater,  Avith 
2 oz.  of  bread,  broken  in  pieces, 

1 pinch  of  salt, 

\ oz.  of  butter  ; 

Place  on  a sharp  fire  ; stir  Avith  a Avooden  spoon — to  prevent 
adhesion  to  the  steAvpan; 

Boil  for  tAventy  minutes,  stirring  all  the  Avhile ; 

Mix  in  a basin  4 yolks  of  egg,  Avith  gill  of  milk ; 

Add  1 oz.  of  fresh  butter ; 

Put  the  soup  in  the  tureen  ; 


Pour  in  the  liaison^  btirriug  nil  the  while ; 

Serve, 

Observation. — Should  the  piiiuidu  be  too  thick,  add  a small 
quantity  of  milk. 


Use  of  Butter  in  Maiijres  Soups 

I will  end  this  Chai)tcr  with  a general  prenc})t  relating  to  thj 
use  of  butter  in  all  the  preceding  soups.  It  should  be  borne 
in  mind  that  the  butter  required  for  mavjres  soups  must  be 
added  at  two  dilTerent  times,  Julienne  e.xcepted,  which,  requiring 
no  liaison,  the  whole  of  the  butter  is  put  in  at  once. 

The  first  quantity  of  butter,  which  goes  to  fry  the  vegetables, 
should  be  small,  as  it  adds  very  little  to  the  llavour,  which  is 
mainly  imparted  by  the  second  quantity,  or  uncooked  butter,  put 
in  the  tureen  with  the  liaison.  This  butter,  being  only  melted, 
retains  a freshness  of  taste,  destroyed,  in  the  other  part,  by  the 
action  of  the  fire. 
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CHAPTER  III 

GARNISHES,  LIAISONS  OR  THICKENINGS,  SAUCES  IN 
GENERAL  USE 

It  will,  perhaps,  appear  strange  to  see  introduced,  in  this  First 
Part,  a Chapter  on  Garnishes,  wliicE  are  generally  suj)posed  to 
belong  to  the  higher  class  of  cookery. 

I would  remark  that,  although  they  certainly  play  an  impor- 
tant part  in  the  latter  class,  where  I will  not  fail  to  give  them 
due  importance,  there  is  also,  in  household  cookery,  a specialite 
of  garnishes  which  it  is  necessary  to  know : it  is  these  that  form 
the  subject  of  this  Chapter. 

The  garnishes  for  domestic  cookery  consist  principally  of 
vegetables  cooked  with  the  meat,  and  which  are  served  round  it. 

With  respect  to  the  sauces,  as  with  the  soups,  I shall  restrict 
myself  to  indicating  those  in  most  general  use  ; making  a point 
of  giving  these  in  all  their  details,  rather  than  attempting  to 
describe  a greater  number  of — mostly  useless  and  imprac- 
ticable— sauces,  beyond  tlie  limits  of  domestic  cookery.  I add 
to  the  recipes  of  garnishes  and  sauces,  those  of  liaisons  (or 
thickeuings),  which  I consider  as  their  complement. 
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This  Cliaptor  will  lead  \is  to  the  entrees  of  moat,  fish,  and 
poultry,  for  all  of  Avhich  a previous  knowledge  of  sauces  Avill  be 
necessary. 


I 

GARNISHES 

TURNED  MUSHROOMS 

]\rushrooms  arc  used,  both  for  garnishes  and  sauces. 

Forced  mushrooms  must  be  white,  full,  and  linn. 

For  the  garnish  of  a dish  for  four  persons,  take  1 pottle  of 
moderate-sii'ed  mushrooms,  or  buttons. 

Cut  away  the  gritty  part  near  the  stalk,  and  throw  the  mush- 
rooms in  a basin  of  cold  water,  rince  them  Avell,  and  drain  them 
on  a cloth.  They  should  not  be  allowed  to  remain  long  in  water, 
as  their  taste  and  appearance  would  suller  thereby. 


FLVTLD  KNIFE 


Put,  in  a quart  stewpan,  a tablespoonful  of  lemon-juice,  the 
same  quantity  of  water,  and  a pinch  of  salt. 

Turn  each  mushroom ; that  is,  separate  the  button  part  from 
the  stalk  ; hold  it  in  the  four  fingers  of  the  left  hand,  and,  with  a 
small  knife  in  your  right,  cut  the  skin  all  round. 

It  is  not  necessary  to  peel  mushrooms  ; but  by  the  process  of 
turning  them  they  will  more  readily  absorb  the  lemon-juice, 
which  makes  them  white. 

When  turned  put  them  in  the  stewpan  with  the  lemon  juice, 
and  toss  them  to  imjmegnate  them  with  the  liquid. 

Put  on  a sharp  fire,  with  1 oz.  of  butter ; boil  for  five 
minutes,  tossing  them  occasionally ; then  pour  them  out  into  a 
basin  ; cover  it  with  a round  of  paper, — to  keep  the  moisture  in, 
and  preserve  them  white. 

When  so  prepared,  they  are  ready  for  use,  for  garnishes  and 
sauces. 

The  musliroora  trimmings  should  be  kept  carefully  for  the 
purpose  mentioned  further  on. 
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Remark. — The  object  of  the  lemon-juice  is  to  keep  the  mush- 
rooms white  ; for  those  who  dislike  the  acidity  im[)arted  by  the 
lemon,  it  will  bo  necessary  to  steep  the  mushrooms  afterwards, 
for  a quarter  of  an  hour,  in  lukewarm  water,  with  a ])inch  of  salt 
added.  The  liquor  in  which  the  mushrooms  have  been  boiled 
should  be  preserved,  as  it  is  very  useful  in  all  sauces. 


POSITION  OF  THE  HANDS  IN  Tl'RSINO  Ml'SHROOMS 


FINES  HERBES, 

OR  CHOPPED  HERBS  FOR  GARNISHES  AND  SAHCES 

I designate,  under  the  name  of  fines  herhes  for  garni.shes 
and  sauces,  the  mixture  hitherto  known  under  the  ambitious 
name  of  d'Uxelles,  a term  totally  out  of  place  in  nnpretentious 
cookeiy.  I have,  therefore,  preferred  a plainer  name,  indicating 
the  same  thing. 

After  turning  the  mushrooms,  as  explained  in  the  preceding 
article,  chop  all  the  trimmings  very  fine ; squeeze  the  water  out 
of  them,  in  the  corner  of  a cloth. 

Chop  the  same  quantity  of  parsley,  previously  washed  and 
dried  in  a cloth  ; add  about  half  the  quantity  of  chopped  shalot, 
also  well  washed  and  drained ; say  about  2 oz.  of  shalot  to  4 
oz.  of  mushrooms  and  4 oz.  of  parsley. 

Put,  in  a stewpan,  the  shalot  first ; with  : 
i oz.  of  butter, 

1 pinch  of  salt, 

1 pinch  of  pepper ; 

Put  on  the  fire,  stirring  with  a spoon  for  five  minutes  ; 

Add  the  mushrooms  and  parsley ; 

Boil  for  five  minutes  more  ; 

Pour  in  a basin;  cover  with  a round  of  buttered  paper,  to 
prevent  drying. 
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T1icsc^/??i<’.9  herheft  are  used  for  (jraiiiv^,  barijoulc.'^,  paplllotes, 
also  for  Sharp  and  Italian  Sauce. 

The  trimmings  of  mushrooms  must  be  prepared  as  fines 
herbes  immediately  after  turning  the  mushrooms ; if  kept,  tliey 
become  black,  and  lose  their  flavour. 


STEWED  MUSHROOMS  FOR  GARNISH 

Take  1 pottle  of  mushrooms  ; clean,  and  wash  them,  as  ex- 
])lained  in  the  preceding  article  47)  ; slice  the  buttons, 

and  the  stalks,  about  the  thickness  of  ^ inch  ; 

Put  4 oz.  of  butter  in  the  frying-pan  ; 

When  the  butter  is  hot,  without  acquiring  any  colour,  throw 
the  mushrooms  in  it,  with  2 pinches  of  salt,  and  2 small  pinches 
of  pepper  ; toss  them,  for  four  minutes; 

l^prinkle  them  with  1 oz.  of  flour,  as  a thickening ; toss 
again,  for  a minute  ; 

Moisten  with  1 gill  of  broth  ; 

A.dd  1 tablespoonfiil  of  chopped  parsley,  and  1 shalot,  also 
chopped,  and  well  washed. 

Mushrooms  prepared  in  this  way  should  be  of  a light  brown 
colour. 


CARROTS 

Carrots  can  be  used  all  the  year  round  for  garnishes 

The  season  for  new  carrots  is  from  the  beginning  of  May  to 
the  end  of  July. 

Take  40  spring  carrots,  as  near  the  same  size  as  possible, 
— to  ensure  even  cooking; 

Turn  them  to  a pear  shape ; 

Wash,  drain,  and  put  in  a 2-quart  stewpan,  with  : 
i pint  of  broth, 
a teaspoonful  of  salt,  say  ^ oz., 
a teaspoonful  of  sugar,  say  ^ oz. 

Put  on  a sharp  fire,  for  twenty  minutes — keeping  tlie  cover 
on  the  stewpan. 

That  length  of  time  should  be  sufTicient  to  cook  the  carrots, 
and  reduce  the  broth. 

If  the  broth  does  not  reduce  quickly  enough,  uncover  the 
stewpan,  to  accelerate  the  reduction. 

Keep  the  carrots  ready  for  garnishes,  when  wanted. 

li 
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After  the  montli  of  July,  when  carrots  are  too  large  to  be 
used  whole,  cut  them,  in  eork-sha[)ed  pieces,  2 inches  long  and 
1 inch  diameter. 
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Wash,  drain,  and  put  in  a stewpan,  as  before  stated,  witli : 

3 gills  of  broth, 

a teaspoonful  of  salt,  say  ^ oz., 
a teaspoonful  of  sugar,  say  ^ oz.  ; 

Put  on  a moderate  fire,  for  half  an  liour,  with  the  cover  on ; 
taking  it  off,  if  tlie  reduction  of  the  broth  is  too  slow. 


10X0,  on  VEGETABLE,  CUTTER  BOX 
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This  process  it  is  advisable  to  follow  from  the  end  of  July  to 
the  end  of  September. 

Winter  carrots  are  [)repared  in  the  same  way,  but  require  to 
be  blanched  in  boiling  water,  then  drained,  and  moistened  with 
1.^  pint  of  broth,  and  left  to  simmer,  for  two  hours,  on  a slow  lire, 
as  their  greater  toughness  requires  slower  and  longer  cooking. 

TURNIPS 

The  season  for  turnips  is  from  May  to  the  end  of  February. 

Choose  them  very  white,  smooth,  and  sound. 

They  are  prepared  for  garnishes,  either  white  or  coloured, 
according  as  they  are  required  for  large  braizes  or  stews. 

WHITE  TURNIP  GARNISH 

Cut  40  pieces  of  turnip,  2 inches  long  and  1 inch  thick  ; 

Pare  the  outside  with  a knife ; 

Wash,  drain,  and  blanch  them,  for  five  minutes,  in  boiling  water ; 

Put  them  in  a 2-qiiart  stewpan  with  ; 

■i  pint  of  broth, 

1 gill  of  water, 

a teaspoonful  of  salt,  say  oz., 
a teaspoonful  of  sugar,  say  oz.  ; 

Stew,  on  a slow  fire,  for  twenty  minutes  ; 

Try,  with  a trussing  needle,  to  ascertain  whether  cooked  ; 

Take  off  the  fire,  and  leave  in  the  stewpan,  to  be  drained  when 
wanted. 

BROWN  TURNIP  GARNISH 

For  this  preparation  wash,  drain,  and  blanch  the  turnips,  as 
aforesaid ; 

Put  1 oz.  of  butter,  to  melt  in  a frying-pan ; 

When  the  butter  is  hot,  without  colouring,  put  in  the  turnips, 
and  toss  them  for  eight  or  ten  minutes,  to  give  them  a light 
brown  colour ; — always  taking  care  to  regulate  the  length  of 
time  of  cooking  by  the  degree  of  tenderness  of  the  vegetables  ; 

Drain  them,  and,  when  added  to  stews,  they  will  complete  their 
proper  cooking. 

ONIONS 

Onion  garnish  can  be  used  all  the  year  round. 

There  are  three  difierent  ways  of  preparing  onions  ; namely  : 
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White  : for  fricassee  of  chicken,  or  blanquette  of  veal ; 
Coloured  brown : for  stews,  jugged  hare,  stewed  eels, 
rabbits,  &c. ; 

Glazed  : for  garnishing  beef. 


WHITE  ONION  GARNISH 

Choose  20  large  button  onions  ; 

Cut  a thin  slice  off  both  extremities  ; 

Blanch,  in  a cjuart  of  boiling  Avater,  for  ten  minutes  ; 

Drain,  and  cool  ; peel  off  the  yellow  and  the  lirst  white  skins  ; 
Put  the  onions  in  a quart  stewpan,  with  : 
li  pint  of  water, 
a teaspoonful  of  salt,  say  oz., 
a teaspooiiful  of  sugar,  say  -\  oz. , 

Boil  very  gently  till  cooked,  which  you  can  ascertain  by 
trying  them  Avith  the  trussing  needle  ; 

Drain,  and  put  the  onions  in  the  fricassee,  five  minutes  before 
serving. 

COLOURED  ONION  GARNISH 

Prepare  and  blanch  the  onions,  as  in  the  preceding  paragi’aph  ; 
Fry  them,  AA'itli  a little  butter  and  sugar,  until  they  are  slightly 
broAvned. 

Drain,  and  mix  in  the  steA\%  AA’here  they  Avill  finish  cooking. 


GLAZED  ONIONS 

Pick  a dozen  large-sized  onions;  cut  oil'  the  tAVO  extremities  ; 

Blanch,  for  tAventy  minutes,  in  plenty  of  boiling  Avater  ; 

Drain,  and  cool ; 

Peel  off  the  tAvo  first  skins,  and  remoA’e  the  middle,  Avith  a 
vegetable  cutter  of  a quarter  of  an  inch  diameter  ; 

Spread  1 oz.  of  butter  in  a 6'cc<ft'-pan  ; 

Arrange  the  onions,  side  by  side,  to  fill  up  the  pan  ; 

Put  2 small  pinches  of  pounded  sugar  in  the  hole  made  in  the 
middle  of  each  onion  ; 

Put  on  a fire,  sharp  enough  to  give  the  onions  a slight  colour, 
Avithout  burning  the  butter  ; 

Keep  turning  them,  to  colour  both  sides  alike ; then  add  a 
sufficient  quantity  of  broth,  to  cover  them  ; 

Put  to  glaze,  by  covering  the  .vnutt'-pan  Avith  a sheet-iron  cover, 
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rontaining  live  charcoal  on  the  toj),  till  the  broth  reduces  and 
1‘orins  a glaze ; — be  careful  to  baste  the  onions  with  the  liquor 
every  ten  minutes,  to  ensure  an  equal  glazing. 

Keep  warm,  till  required  to  garnish. 


POTATOES 

The  kinds  of  potatoes  to  which  I ivould  give  the  jireference 
for  garnishes  are  : the  Vitelotte,  or  French  kidney,  and  the  Dutch, 
as  they  do  not  break  in  cooking ; for  puree,  or  mashed  potatoes, 
the  llegents  are  undoubtedly  the  best. 

Potatoes  for  garnish  may  be  divided  into  three  kinds ; — 

I’lain  boiled  potatoes ; mostly  used  with  fish,  and  all  kinds  of 
meat. 

Potatoes  sautes,  or  tossed  in  butter;  for  garnish  of  fillet  of 
beef. 

Fried  potatoes  ; for  beefsteaks,  steaks,  chops,  &c. 


PLAIN  BOILED  POTATOES 

Pick  20  middle-sized  potatoes ; peel  them,  to  the  shape  of 
an  egg ; 

Wash,  and  drain  them;  put  them,  in  a 2-quart  stewpan,  with 
a quart  of  water,  and  1 teaspoonful  (say  j;  oz.)  of  salt ; 

Foil  for  fifteen  minutes,  when  they  will  be  nearly  done  ; drain 
the  water,  and  cover  the  stewpan  closely,  and  set  on  the  hob, 
for  five  minutes,  to  steam. 


VjiUETAiiUi  KNlFli 


POTATOES  SAUTES,  OR  TOSSED  IN  BUTTER 

Shape  the  potatoes  as  above ; wash,  and  dry  them  in  a cloth ; 

Put  4 oz.  of  butter  in  a 5rtMte'-pan,  large  enough  to  allow  the 
potatoes  to  lay  clear  of  one  another ; 

Melt  the  butter  over  the  fire,  without  colouring,  and,  when 
hot,  put  in  the  potatoes  whole,  and  toss  them,  every  two  or 
three  minutes,  till  done  of  a light  brown  colour ; — they  slioukl 
be  served  immediately  they  are  done. 
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FEIED  POTATOES 

Peel  6 large  potatoes,  aiul  slice  them,  to  a thickness  of  an 
eighth  of  an  inch  ; Avash,  and  drain  tliein  in  a cloth  ; 

Melt  your  frying  fat  over  a brisk  tire,  and  throw  tlie  j)otatoes 
in  ; stir  with  the  skimmer  occasionally,  to  secure  an  even  cook- 
ing ; eight  or  ten  minutes’  frying  Avill  sutlice  ; 

Drain  them,  on  a wire  sieve,  and  sprinkle  Avith  salt; 

Serve. 

When  potatoes  are  required  very  crisp,  let  them  iiy  four  or 
five  minutes  longer. 


WHITE  HARICOT  BEANS 

Poil  1 pint  of  Avhite  haricot  beans,  as  previously  described  for 
jPuree  Soups  (vide  page  42). 

When  done,  drain  them  and  put  them  in  a 2-quart  steAvpan  ; 
add  : 1 gill  of  broth  ; ^ lb,  of  butter ; 1 tablespoonful  of  chopped 
parsley;  1 pinch  of  salt;  and  2 small  pinches  of  pepper  ; 

Toss  up  till  the  butter  is  melted  ; — the  heat  of  the  beans  Avill 
be  sufficient  to  do  this ; serve. 

LENTILS 

Same  process  as  for  haricot  beans. 

CAULIPLOAATERS 

CaulifloAvers  are  to  be  had  good  in  all  seasons. 

Choose  them  very  Avhite,  firm,  and  small-grained — extreme 
Avhiteness  is  an  indication  of  freshness  and  quality. 

Pick  one,  or  tAvo,  cauhlloAvers,  according  to  their  size ; cut 
the  stalk,  and  divide  the  caulitloAver  in  quarters  ; pare  aAvay  the 
tough  skin  round  the  stalk  ; 

ThroAv  the  pieces  in  a large  basin  of  cold  Avater,  adding  ^ gill 
of  vinegar  ; — by  this  means  any  caterpillar,  or  insect,  they  may 
contain  will  be  sure  to  come  out ; 

Blanch,  in  2 quarts  of  boiling  Avater,  for  five  minutes,  to  render 
more  digestible  ; cool,  and  di’ain ; then  boil  again,  in  2 quarts  of 
Avater,  with  ^ oz.  of  salt. 

You  can  ascertain  Avhether  the  caulifloAvers  are  done  by  taking 
a small  piece  between  the  fingers,  Avhen  it  should  give  Avay 
easily,  although  still  retaining  a certain  firmness. 
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As  cauliflowers  will  coutiuuo  cooking  whilst  left  in  the  water 
in  the  stewpan,  it  is  important  to  take  them  ofl‘  the  fire  before 
they  are  quite  done. 


8AITEEKBAUT 

Choose  your  sauerkraut  white,  and  fresh-looking. 

It  is  used  both  with  and  without  being  blanched,  I prefer  the 
first  mode ; and,  while  admitting  that  it  loses  some  of  its  flavour 
in  the  blanching  process,  this  is  amj)ly  compensated  by  its  thereby 
becoming  more  wholesome  and  digestible. 

Take  2 lbs.  of  sauerkraut ; blanch,  in  boiling  water,  for  ten 
minutes ; cool,  drain,  and  press  the  water  well  out ; 

Put  it  in  a 4 -quart  stew])an  ; 

Add  : 1 quart  of  broth ; 1 j)int  of  the  fat,  skimmed  ofT  the  top 
of  the  stock-pot ; and  a pinch  of  pei)per  ; 

Simmer,  on  a very  slow  fire,  for  eight  hours, — the  stew[)an 
all  the  time  hermetically  closed  ; 

Pour  out  in  a basin,  and  cover  with  a round  of  paper,  ready 
to  be  warmed  for  use,  if  not  used  at  once. 


BRUSSELS  SPROUTS 

The  season  for  Brussels  sprouts  is  from  November  to  the  end 
of  February. 

Select  them  green,  sound,  and  without  any  yellow  leaves. 

Take  about  1 lb.  of  Brussels  sprouts  ; cut  the  stalks ; and  pare 
the  few  outside  leaves  ; 

Wash,  drain,  and  boil,  for  a quarter  of  an  hour,  in  4 quarts  of 
water,  with  ^ oz.  of  salt ; 

Drain  them  on  a clean  cloth  ; melt  i oz.  of  butter  in  a frying- 
pan,  and  toss  the  sprouts  for  a couple  of  minutes,  sprinkling  them 
with  a little  salt,  and  grated  nutmeg  ; serve. 


BPINACn 

Spinach  is  obtainable  nearly  the  whole  j’ear ; but,  in  the  very 
warm  months,  and  also  during  prolonged  frosty  Aveather,  it 
becomes  scarce,  and  reaches  a price  which  renders  it  too  ex- 
pensive for  the  purposes  of  domestic  cookery. 

Pick  about  3 lbs.  of  spinach ; — taking  off  the  stalks,  and  any 
straw  or  Aveed  Avhich  might  be  amongst  it ; 

Wash  it  in  plenty  of  Avater  ; drain  in  a colander ; then  put  in 
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n 4-qiin.rt  snuccpnii  of  boiling  ■\vutcr  with  i oz.  of  suit , boil  (oi 
five  minutes;  cool  thoroughly,  in  plenty  of  water — as  otherwise 
it  will  assume  a yellow  colour ; 

Press  all  the  water  out;  spread  the  spinach  out  on  the  cho])- 
piim-board,  and  turn  it  over  carefully  with  a knife,  to  be  (piite 
sure  that  it  is  perfectly  cleansed  ; then  chop  it  very  line  with 
the  chopping  knife,  and  put  it  on  a clean  dish ; 
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Put  1 oz.  of  butter  in  a 2-quart  stewpan,  together  with  1 oz 
of  flour;  stir  over  the  fire  for  three  minutes;  then  add  the  spinach, 
and  stir  again  for  about  five  minutes;  add  2 pinches  of  salt,  and  3 
gills  of  broth  (at  three  separate  oiierations),  stirring  all  the  time; 

When  ready  to  serve,  add  another  oz.  of  butter,  and  a small 
pinch  of  grated  nutmeg  ; 

When  this  last  quantity  of  butter  is  melted  and  mixed,  the 
spinach  is  ready  to  be  served. 


ENDIVES 

The  season  when  endives  are  cheap  is  from  June  to  January. 

Choose  12  heads  of  endive,  as  yellow  and  fresh  as  possible  ; 

Trim  them,  by  taking  off  the  outside  leaves,  and  cutting  olFthe 
green  tips;  then  cut  the  stalk,  to  loosen  all  the  leaves;  open  them, 
to  see  if  there  should  be  any  caterpillar  or  other  insect  hidden 
within ; 

Wash,  drain,  and  boil  as  for  spinach, — but,  instead  of  five 
minutes,  boil  for  twenty-live,  endives  requiring  much  longer 
cooking. 

Cool  them  well,  drain,  and  press  the  water  out  with  the  hands; 
then  put  on  the  board,  and  chop  fine. 

For  the  preparation  and  addition  of  butter,  flour,  salt,  and 
broth,  proceed  as  in  the  case  of  spinach. 
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SORREL 

Tlie  sca5!on  for  sorrel  is  from  the  1st  of  May  till  the  end  of 
(October, 

Take  3 lbs.  of  sorrel, — the  fresher  ami  greener  the  better; 

rick  the  sorrel,  by  taking  away  the  stalks  ; wash  in  plenty  of 
water ; drain,  and  j)iit  in  a 4-qnart  stew[)an,  with  2 pinches  of 
salt,  and  1 quart  of  water  ; 

I’lit  on  the  fire  for  fifteen  minutes,  stirring  with  a wooden 
spoon,  to  prevent  its  catching ; 

Drain  on  a wire  sieve ; 

When  well  drained,  jnit  on  the  chopping-board  ; clear  it  of 
straws,  c^c.,  as  with  s[)inach  [ride  [>age  50)  ; chop,  for  twenty 
minutes  ; 

Tut,  in  a 2-qnart  stewpan  : 

1 i oz.  of  blitter, 

1 oz.  of  Hour  ; 

Stir,  over  the  lire,  for  three  minutes 

Put  in  the  .sorrel  with  2 gills  of  broth — one  at  once,  the  second 
ten  minutes  afterwards  ; stir  on  the  lire,  for  twenty  minutes  ; 

Preak  3 eggs  in  a basin ; add  i gill  of  milk  ; 

Peat  well  together,  and  pour  into  the  sorrel,  stirring  briskly 
over  the  fire,  for  live  minutes.  It  is  then  ready  for  garnishes. 

FRIED  PARSLEY 

Fried  parsley  is  generally  used  as  a garnish  for  fried  di.shcs : 
such  as  fish,  croquets,  rissoles,  <S:c. 

Pick  a good  handful  of  parsley  (say  2 oz.),  leaving  the  stalks 
two  inches  long ; 

Wash,  drain,  and  dry  with  a cloth  ; 

Put  the  parsley  in  the  frying  basket ; dip  it  in  the  hot  hit ; let  it 
fry  for  forty  seconds,  stirring  with  a spoon,  to  cook  it  evenly. 

Drain,  and  keep  hot,  to  use  when  wanted. 
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LI  ARSONS 


The  dilTerent  processes  of  thickening  son[)s  and  sauces  are 
called  /co’.s'c;?.s'. 

I explain  those  most  frequently  used  in  ordinary  cookery, 
thinking  it  jn’eferable  to  give  tliein  a separate  C'hai)ter  to  them- 
selves, preceding  the  one  on  Sances,  vhich  -will  thereby  become 
more  intelligible. 
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LIAISON  A L’ALLEMANDE 

The  thickening  known  as  Liaison  a 1' Allciianule  is  composed 
of  flour,  diluted  in  water,  milk,  or  broth,  ac’cording  to  the 
nature  of  the  dish  for  which  it  is  rcnpiired.  It  produces  :i 
yellowish-white  coloured  sauce. 

Mix  the  Hour  smooth,  with  one  of  the  above-mentioned 
liquids  ; 

Strain  through  the  pointed  strainer;  then,  Avith  one  hand, 
pour  the  liaison  into  the  preparation  requiring  it,  Avh.ilst  stinhig 
with  the  other. 

I sliall  llx  the  exact  quantities  of  this  liaison  when  ex[)laining 
the  difierent  recipes  requiring  it. 
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Observation. — not  mistake  t.lio  a l\\1leinan<]e  for 

the  Allemande  Sauce — one  of  the  [)riiici[)al  sauces  of  high-class 
cookery. 

I have  adopted  this  title,  JJaison  a l'Alleman<h%  because  it  re- 
])reseuts  an  cllective  substitute  to  the  Alhnuinde  Sauce  ; equally 
useful  ill  many  ways,  and  possessing,  besides,  the  advantages  of 
economy,  and  facility  of  preparation,  specially  required  in  the  sort 
of  cookery  at  present  under  our  notice. 


LIAISON  AU  ROUX 

Roux  itself  is  made  of  butter  and  Hour. 

Melt  i lb.  of  butter ; add  1 lb.  of  Hour  ; mix  well,  and  leave 
on  a slow  fire,  stirring  occasionally  till  it  becomes  of  a light 
mahogany  colour. 

When  cool,  it  may  be  kept  in  the  larder,  ready  for  use. 

The  liaison  is  made  by  pouring  the  broth  into  the  stewpan 
containing  the  roux,  and  stirring,  till  it  boils. 

It  may  be  mixed  with  either  hot  or  cold  broth  : 

If  mixed  cold,  stir  over  the  fire  till  boiling; 

If  mixed  hot,  moisten  with  the  broth,  by  degrees,  and  oil’  the 
fire,  to  prevent  lumping. 


LIAISON  OF  EGO 

This  liaison  is  used  for  soups,  pouleites,  fricassee  of  chicken, 
tkc. 

The  first  care  is  to  take  the  sauce  off  the  fire  two  minutes 
before  adding  the  liaison. 

This  partial  cooling  is  absolutely  necessary  to  prevent  the  eggs 
from  curdling. 

d'he  liaison  is  made  by  mixing  part  of  the  sauce  with  the  yolks 
of  egg  (previously  beaten),  in  a basin  ; then,  pouring  into  the 
remaiuder  of  the  sauce,  and  stirriim  on  the  fire  till  near  boiliim-. 


LIAISON  OF  BLOOD 

This  is  used  with  game  or  poultry  ; the  blood  should  be  added 
in  the  same  way  as  the  yolks  of  egg,  in  the  preceding  recipe. 
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LIAISON  OF  BUTTER 

That  quantity  of  cold  butter  Avliicli  is  added  to  soups  and 
sauces  when  taken  olT  the  lire,  before  serving,  constitutes  what 
is  called  the  liaison  of  batter. 

I will  repeat  the  remark  made  at  the  ])aragraph  Soups  {rale 
])age  45) — add  this  fresh  butter  till  the  last  minute;  for, 
if  boiled,  the  llavour  is  quite  altered,  and  the  butter  lost. 


LIAISON  OF  BUTTER  AND  CREAM 

This  liaison  is  mostly  used  for  s(.)ups  ; it  is  made  by  mi.xing  the 
cold  butter  and  cream  in  the  tureen  ; the  soiq)  is  then  poured 
in,  and  stirred,  till  the  butter  is  melted. 

For  sauces  and  vegetables : i)our  the  liaison  into  the  stew[>an 
containing  them ; stir,  till  well  mixed  ; and  serve. 


Ill 

PLAIN  SAUCES 

MELTED  BUTTER,  OR  WHITE  SAUCE* 

Observation. — I have  often  heard  mistresses  conqdain  that  the 
preparation  of  melted  butter  failed  more  frequently  than  any 
other  operation.  This  has  much  astonished  me,  as  no  sauce  is 
easier  to  make ; and,  without  flattering  myself,  I think  I can 
say,  that  success  is  certain,  if  the  recipe  I subjoin  be  followed 
literally. 

Take  : 

3 oz.  of  butter,  1 pinch  of  salt, 

1 oz.  of  Hour,  1 small  pinch  of  pepper  ; 

4"  pint  of  Avarm  Avater, 

Put  in  a quart  steAvpan,  first : 

1 oz.  of  butter, 

1 oz.  of  flour ; 

Mix  the  butter  and  flour  to  a paste  ; 

Add  the  pepper,  and  salt,  and  pint  of  Avarm  Avater ; 


• The  quantities  are  given  for  four  persons. 
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Stir  over  tlie  fire,  \vitli  a wooden  siioon,  till  boiling  ; — tlie  sauce 
slionld  then  be  thick  enough  to  coat  the  spoon. 

Then  add  the  2 oz.  of  remaining  butter,  cut  in  ])ieces  to 
accelerate  its  melting  ; take  ofl'  the  fire  ; and  stir,  till  melted. 

The  sauce  is  then  ready  ; — the  foregoing  cpiantities  should 
produce  about  1 pint  of  melted  butter. 

Obi^ervation. — In  case  the  melted  butter  should  be  too  thick, 
which  is  fpiite  possible,  some  Hours  requiring  more  moisture  than 
others,  add  i a gill  or  so  of  water,  according  to  circumstances, 
before  putting  in  the  cold  butter. 


Cause  of  Failure  in  the  Preparation  of  Melted  Butter. 

As  shown  above,  the  great  ]')oint  for  melted  butter  is,  as  soon 
as  it  has  come  to  the  boil,  to  take  it  off  the  lire,  and  add  to  it  the 
cold  butter  which  gives  it  its  llavour. 

Why  is  it  so  often  bad  ? how  is  it  that,  in  many  families, 
melted  butter  is  brought  to  table,  bearing  a pasty  or  starehlike 
appearance,  and  with  no  other  llavour  than  that  of  Hour  and 
water  ? 

]\ly  answer  is : That  the  quantity  of  Hour  used  has  been  too 
much  in  e.xcess  of  the  quantity  of  butter;  and  has  destroyed  the 
llavour  ; often,  also,  the  fault  lies  in  mixing,  at  once,  the  whole  of 
the  butter  with  the  Hour  ; producing  thereby  those  tasteless  and 
pasty  sauces  with  reason  condemned.  I have  often  seen  melted 
l)utter  pre])ared  in  this  way,  with  an  extravagant  quantity  of 
butter,  while  half,  properly  used,  would  have  been  quite  suflicient 
to  produce  a good  sauce. 

If  the  sauce  be  too  thick,  add  one  or  two  tablespoonfuls  of 
water ; if,  on  the  contrary,  it  is  too  thin,  mi.x  a tablespoonful  of 
Hour  with  oz.  of  cold  butter ; take  the  sauce  ofi‘  the  fire  ; 
allow  it  to  cool  for  three  minutes ; add  the  mixture  of  Hour  and 
butter;  and  stir  off  the  fire;  when  melted,  put  the  sauce  over 
the  fire  again,  till  just  boiling ; then  add  the  remainder  of  the 
butter  as  aforesaid. 

The  most  essential,  in  fact,  indispensable  requisite  is,  that  the 
Hour  and  butter  should  be  of  the  very  best ; otherwise,  good 
melted  butter  is  unobtainable,  whatever  recipe  be  followed. 

Bad  Hour  will  not  thicken  properly, — thence  the  non-success 
of  the  sauce. 

Butter,  unless  of  good  quality,  and  very  fresh,  can  impart  no 
pleasant  flavour,  nor  consequently  produce  a good  sauce. 
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Melted  butter  is  sometiiues  ])ivl’eiTed  slightly  arid  : in  this 
case,  add  a few  drops  of  vinegar,  previously  reduced  ; or  a 
little  lemon-juice,  to  the  sauce,  in  the  sauce-boat,  when  about 
serving. 


DUTCH  SAUCE,  OK  SAUCE  UOLLANDAISE 

Take  4 oz.  of  the  freshest  butter  ; 

First  reduce,  in  a quart  stewj)an,  2 tablcsj)oonfuls  of  vinegar, 
seasoned  with  1 pinch  of  salt,  and  1 small  ])inch  of  iiii(/nounefte 
])cpper  •*  when  reduced  to  a tcasj)oonful,  take  it  off  the  lii'e  ; add 
2 tablespoonfuls  of  cold  water,  and  2 yolks  of  egg,  well  freed  from 
white;  rejdace  on  the  fire  for  a minute,  stirring  well,  with  a 
wooden  spoon  ; avoid  boiling  ; take  oil'  the  lire,  and  add  the  sixth 
part  of  the  cold  butter,  and  stir  till  melted  ; then  put  again  on 
the  fire  for  a minute,  and  add  another  sixth  pai  t of  the  butter ; 
repeat  this  process  until  all  the  butter  is  used,  mixing  occasion- 
ally a tablespoonful  of  cold  water,  to  prevent  the  sauce  getting 
too  thick  or  curdling. 

Season  according  to  taste  ; and  serve. 

Observation. — It  is  often  the  case  that  flour,  potato-flour,  or 
even  melted  butter,  is  mixed  Avith  Dutch  Sauce;  these  addi- 
tions, Avhilst  needlessly  increasing  the  avoiIc,  only  tend  to  destroy 
the  character  of  the  sauce,  which  should  have  no  other  bases 
than  yolk  of  egg  and  butter. 

To  epicures,  Avell-made  lJulland  lise  is  the  first  of  white 
sauces. 


MAiTRE  D’HOTEL  BUTTER 

To  make  maitre  d'hutel  sufficient  for  tAvo  beefsteaks  or  tAvo 
mackerel,  take  : 

G oz.  of  butter, 

1 oz.  of  parsle}’ — picked,  Avashed,  and  chopped  ; 

It  is  necessary  to  Avash  the  parsley  tAvice : first,  Avhole  in 
])lenty  of  Avater ; and,  Avhen  chopped,  put  it  in  the  corner  of  a 
cloth,  dip  it  in  cold  Avater,  and  Avring  the  Avater  out. 

I recommend  this  second  Avashiim,  to  diminish  the  acrid  taste 
Avhich  all  parsley  has,  particularly  in  autumn  and  Avinter. 

Put,  in  a basin  : the  butter,  chopped  parsley,  2 pinches  of  salt, 
2 small  pinches  of  pepper,  and  a tablespoonfid  of  lemon-juice ; 


* White  pepper  coarsely  {jrouud  and  sifted, 
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^lix  near  tlie  fiiv,  till  the  butter  bceomcs  of  the  oonsistcnre  of 
lliiek  cream  ; tlieii  kec[)  ready  for  use  ; — avoid  melting  it,  as 
it  woukl  turn  oily. 


maitre  d’h6tel  sauce 

Take  5 oz.  of  innltre  d'hutel  butter,  prepared  as  above  ; 

Put,  in  a quart  stewjjau : a gill  of  melted  butter  (?  ?V/c 
Melted  Putter,  page  GO),  diluted  with  a gill  of  water;  boil  for 
three  minutes;  then  add  the  nvutre  d'hutel  butter,  and  take  oil’ 
the  fire  ; stir,  till  well  melted. 

butter  melted 

Putter  melted,  used  mostly  with  boiled  fish,  a It  Ilollandaise, 
is  [)re])ared  iu  the  following  way  ; take  : 

11).  of  butter,  2 small  pinches  of  pej)pcr, 

2 piuelies  of  salt,  2 tables[)oonfuls  of  lemon-juice  ; 

Put  the  butter  and  seasoning  in  the  .stewpan,  and  stir  over  the 
fire  with  a wooden  spoon.  M'hen  the  butter  is  half  melted,  take 
oil'  the  fire,  and  continue  stimng  till  quite  melted.  If  this  is  done, 
the  freshness  of  llavour,  and  creamy  appearance  of  the  buUer,  will 
be  retained ; — they  would  be  lost,  if  entirely  melted  on  the  fire. 


BEUR.RE  NOIR,  OR  BROWNED  BUTTER 

Cut  up  10  OZ.  of  butter  ; put  in  the  frying-pan  over  the  fire; 
cook  till  it  acquires  a dark  brown  colour,  without  beiuu  burnt ; 
take  oil'  the  fire  to  cool  ; 

Put,  in  a quart  stewj)au  : 

3 tablespoonfuls  of  vinegar, 

2 small  pinches  of  pep[)er  ; 

Picduce  one-third  ; take  off  the  fire  ; 

When  the  butter  is  cooled,  strain  through  the  pointed  strainer, 
into  the  stewpan  containing  the  vinegar,  and  wann  up  for  u.se, 
without  boiling. 

It  is  necessary  that  the  butter  should  be  cooled  before  mixing, 
— as,  otherwise,  it  would  j)robably  froth  over  tlie  stewpan. 

An  inferior  quality  of  butter  is  good  enough  for  this  prepara- 
tion ; 03  the  prolonged  cooking  destroys  its  taste,  and,  with  better 
butter,  the  result  would  be  the  same,  wuth  additional  expense. 
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SHARP  SAUCE,  OR  SAUCE  PIQUANTE 

To  make  sufTicient  sauce  for  about  1 lb.  ol  boiiiUi  beef,  take : 

1 pint  of  broth, 

4 slialots,  say  I oz., 

1 oz.  of  butter, 

1 oz.  of  Hour, 

1 tablespoouful  of  chopped  parsley,  as  for  iiiaUre  d'hbtel 
[vide  page  G2), 

1 tablespoouful  of  chojiped  gherkins, 

4 tablespoonfuls  of  vinegar  ; 

Pick  the  shalots,  and  cho[j  and  wash  them,  as  the  parsley  for 
nm'itre  d'hbtel ; 

I’lit  in  a quart  stewpan,  with  the  butter  and  vinegar; 

Put  on  the  fire,  and  stir,  with  a wooden  spoon,  till  the  vinegar 
is  reduced, — which  is  indicated  by  the  butter  becoming  clear. 

The  vinegar  is  to  im|)art  the  necessary  sharpness  ; but,  if  it 
were  not  reduced,  it  would  })revciit  the  Hour  and  butter  from 
mixing  properly. 

When  the  shalot  has  absorbed  tdl  the  vinegar,  mix  the  Hour 
with  the  butter,  and  stir  for  four  minutes ; then  add  the  ])int  of 
broth,  2 small  pinches  of  pepper,  and  a few  dro[)s  of  caniitiel  for 
colouring ; 

Boil  for  a quarter  of  au  hour  ; 

Add  the  chopped  gherkins,  and  parsley;  boil;  skim;  and 
serve. 

Observation. — I do  not  mention  any  extra  seasoning, — as  that 
must  be  regulated  by  the  saltness  of  the  broth,  and,  if  necessary, 
is  to  be  added  before  serving. 


ITALIAN  SAUCE 

For  same  quantity  as  Sharp  Sauce,  take  : 

3 gills  of  broth,  1 oz.  of  Hour, 

1 gill  of  white  French  wine,  1 oz.  of  butter, 

3 tablespoonfuls  of  fines  herbes  for  sauces  (vide  Garnishes ; 
Fines  Ilerbes,  for  Sauces,  page  48). 

Peduce,  in  a small  stewpan,  the  gill  of  white  wine  to  half 
the  quantity,  adding  2 small  pinches  of  salt,  and  the  same 
quantity  of  pepper  ; 

Make  a roux  (vide  page  59)  with  the  butter  and  Hour ; 

Stir  for  three  minutes  over  the  fire  ; 
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Moisten  with  the  3 gills  of  broth,  and  the  reduced  wine 
(I'iile,  ibr  mixing  hot  or  cold,  the  observation  at  the  paragraph 
Liaison  an  Jioaj:,  j)age  59)  ; 
lloil  for  lifteeii  minutes  ; 

Add  the  3 table-s[)oonl'uls  of  fines  herbe.s; 

ISkiin ; and  serve. 


POrVRADE  SAUCE 


Take : 

1 pint  of  broth, 

1 oz.  of  butter, 

1 oz.  of  Hour, 

1 gill  of  vinegar, 

3 shalots,  say  i oz., 

1 sprig  of  thyme, 

2 bay  leaves 


4 cloves, 

1 handful  of  picked  parsley, 
say  1 oz., 

2 onions,  sliced,  say  2 oz., 

1 small  carret,  sliced,  say  1 oz., 
1 teaspoonful  of  initfnonnelte 
])cpper,  say  \ oz.  ; 


Tut  in  a quart  stewpan  all  the  above- named  ingredients, 
— excej)t  the  Hour,  buttta’,  and  biotli ; 

lloil,  till  the  vinegar  is  reduced  to  h:df  the  quantity  ; 

Add  the  broth  ; 

lloil,  and  put  on  the  stove  corner. 

Take  another  quart  stewpan ; mix  the  butter  and  Hour  for 
rou.v ; stir  for  three  minutes  over  the  lire ; add  the  contents  of 
the  first  stewpan  by  degrees, — mixing  well  all  the  time,  to 
[irevent  lumping  ; 

Jloil,  and  stir  again  for  twenty  minutes ; add  a few  drops  of 
caramel ; strain  through  the  jiointed  strainer  ; 

Skim  ; and  serve. 

To  salt : take  into  account,  as  usual,  the  seasoning  of  the  broth. 


POULETTE  SAUCE 

Take  : 

1 pint  of  broth,  1 oz.  of  butter, 

1 oz.  of  flour,  2 yolks  of  egg  ; 

Make  a roux  with  the  flour  and  3 parts  of  the  butter;  stir 
over  the  fire  for  three  minutes  ; add  the  pint  of  broth ; stir  for  a 
quarter  of  an  hour ; thicken  with  the  2 yolks  of  egg,  and  the 
fourth  part  of  the  butter  {vide  Liaison  of  Egg,  page  59). 

Strain  through  the  pointed  strainer  ; season  ; and  serve. 

Observation. — Mushrooms  are  generally  used  in  Poidette  Sauce. 
Care  should  be  biken  that  some  of  the  liquor  they  have  been 
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boiled  in  be  added  to  the  sauce,  with  tlic  brotli, — as  it  greatly 
improves  the  flavour. 

Soireti’.nes  cho[)ped  parsley  is  introduced.  I simply  indicate 
this  addition,  which  may  be  omitted,  if  unsuitable  to  taste. 


OYSTEH  SAUCE 

Take  li  dozen  of  oysters;  open  them  carefully,  and  put  them 
in  a stewpau,  to  boil,  in  their  own  litiuor,  for  two  minutes  ; drain 
them,  and  strain  the  liquor  ; 

Mix  1 oz.  of  butter,  and  1 oz.  of  flour,  to  a smooth  paste ; add 
the  liquor,  and  enough  milk,  to  make  a pint  altogether  ; stir  over 
the  fire  till  boiling;  add  1 oz.  of  butter;  stir  oil’  the  fire  till 
melted  ; beard  the  oysters  ; put  them  in  the  sauce,  to  warm — 
but,  not  to  boil ; and  serve. 


TOMATO  SAUCE 

Tomato  Sauce  is  made  either  with  fresh  or  preserved  tomatoes. 
The  season  for  fresh  tomatoes  is  from  June  till  the  end  of  October. 
They  can  be  liad  almost  all  the  year;  but,  out  of  these  months 
they  are  too  expensive; — consequently,  unsuitable  for  domestic 
use. 

Choose  a dozen  bright  red  tomatoes  (say  2 lbs.)  ; cut  away 
the  stalks ; cut  each  tomato  in  two ; press  out  the  seeds,  and 
water ; and  put  them  in  a 2-quart  stewjian,  with  : 

1 faggot,  2 gills  of  water, 

2 pinches  of  salt,  1 small  pinch  of  pepper  ; 

Put  on  the  tire,  the  stewpan  well  covered ; boil  for  forty 

minutes,  stirring  with  a wooden  spoon  every  five  minutes,  to 
prevent  the  tomatoes  catching  ; })ress  through  a wire  sieve  ; 

Make  a roux  in  a quart  stewpan,  with  1 oz.  of  butter  and 
^ oz.  of  flour ; stir  over  the  fire  for  three  minutes ; remove  the 
stewpan  from  the  fire,  and  mix  the  puree  of  tomatoes  by  small 
quantities,  stirring  well  all  the  time  ; add  2 gills  of  broth,  and 
boil  again,  for  twenty  minutes. 

If  the  sauce  be  too  thick : mix  one  or  part  of  a gill  of  broth. 

When  preserved  tomatoes  are  used,  proceed  in  the  same  way, 
adding  the  preserved  tomatoes  from  the  bottle,  instead  of  the 
puree  of  fresh  tomatoes ; mix,  with  the  roux,  and  broth  ; taste ; 
and  serve,  as  before. 
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COLD  SAUCES 

WniTE  MAYONNAISE  SAUCE 

Tut,  ill  a small  basin  : the  yolk  of  1 egg,  well  freed  from 
white;  1 pinch  of  salt;  and  a small  ])inch  of  ju'pper ; stir  with 
a wooden  spoon,  and  pour  in,  by  drops  at  first,  then  by  teaspoon- 
fuls, about  4 oz.  of  oil, — being  carefid  to  mix  the  oil  well  before 
adding  any  more  ; at  every  eighth  teaspoonful  of  oil,  add  1 
teas[)oonful  of  vinegar,  till  all  the  oil  is  used  ; taste  the  seasoning  ; 
and  serve. 

Mayonnaise  should,  as  a rule,  be  of  rather  high  seasoning. 


GREEN  MAYONNAISE  SAUCE 

Prepare  a white  maifonnaise,  as  just  indicated; 

Cho[)  3 tablosjioonfuls  of  raviyote,  i.e.  a mixture  of  chervil, 
tarragon,  cress,  and  burnet ; — if  tarragon  is  scarce,  chevril  alone, 
with  a tablesjiooiiful  of  tarragon  vinegar  added  to  the  sauce, 
will  do  as  well. 

Mix  the  herbs,  in  the  sauce ; and  serve. 


BEMOULADE  SAUCE 

Same  process  as  for  White  Mayonnaise  Sauce  ; add  : 
1 tablespoonful  of  chopped  capers, 

1 tablespooiiful  of  chojiped  gherkins, 

3 shalots,  say  i oz.,  chopped,  and  washed, 

2 anchovies,  well  cleaned  and  chopped, 

1 tables})oonfid  of  French  mustard  ; 

Mix,  ill  the  sauce ; and  serve. 


TARTAR  SAUCE 

Pi  epare  White  Mayonnaise  Sauce  (as  above) ; add  : 

1 tablespoonful  of  dry  mustard, 

3  shalots,  say  oz.,  chopped  fine,  and  well  washed, 

G gherkins,  say  i oz.,  also  chopped  fine, 

1 tablespooiiful  of  raviyote  (chervil,  tarragon,  and  burnet, 
chopped). 
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1 teaspoonfiil  of  Cliili  vinegar, 
or,  1 small  piiicli  of  Cayeiiiie  pep[)er  ; 
Mix  all  together  ; and  serve. 


HOUSEHOLD  GRAVY 

I have  made  it  a ride,  in  this  First  Fart,  to  avoid  everything 
Irenchino;  on  high-class  cookery,  which  I have  sought  to  keep 
([uite  distinct ; but,  still,  this  is  no  reason  why  1 shonld  not 
indicate  here  what  I think  Avill  tend  to  improve  domestic 
cookery. 

When,  Avithin  the  limits  of  domestic  expenditure,  it  is  jAossiblo 
to  produce  a good  and  useful  element  of  food,  I feel  bound  to 
describe  it ; bearing  in  mind,  Avhat  I stated  in  the  I’reface, — that 
my  object  has  been  to  help  all  to  cat  of  the  best,  according  to 
their  means. 

I trust,  therefore,  that  the  folloAving  recipe,  for  the  preparation 
of  a good  economical  gravy,  Avill  be  Avelcome  ; — it  Avill  enable 
the  plain  cook  Ra  substitute  it  Avithout  too  great  disadvantage 
to  the  reduced  glaze,  one  of  the  mainstays  of  more  elaborate 
cookery. 
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To  make  3 pints  of  gravy  : 

Take  2 lbs.  of  lean  fillet,  or  leg,  of  veal ; 

lione,  and  tie  Avith  string  as  beef  for  pot-au-feu  [vide  page  30) ; 
put  the  veal  in  a 2-quart  stcAvpan,  Avith  i pint  of  Avater ; put  on 
a sloAV  fire,  to  reduce  gently,  till  a light  brown  glaze  forms  at  the 
bottom  of  the  stcAvpan  ; turn  the  jiiece  of  veal,  to  colour  it  evenly ; 
add  : 3 pints  of  Avater  ; ^ oz.  of  salt ; a little  ])epper  ; a faggot ; 
1 carrot  (say  4 oz.) ; 1 onion  (say  4 oz.),  Avith  two  cloves  stuck 
in  it. 

As  soon  as  ebullition  takes  place,  put  on  the  stove  corner 
to  simmer,  for  an  hour ; keep  the  cover  only  three  parts  over  the 
stcAvpan ; be  careful  to  simmer  only, — as  quick  boiling  Avould 
certainly  prevent  the  gravy  being  clear. 

Strain  the  broth,  through  a perfectly  clean  laAvn  sieve,  or  broth 
napkin  ; free  it  carefully  of  grease,  and  put  by,  till  Avanted. 

Take  the  piece  of  veal  out  of  the  stcAvpaii ; put  it  on  a dish  ; 
sprinkle  Avith  salt,  and  make  use  of  it  for  blaiiquette,  or  serve 
Avith  Italian  or  Sharp  Sauce,  &e. 

If  the  gravy  is  required  set  to  a jelly  for  cold  dishes,  cook  in 
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ihe  same  manner,  adding  a calf’s  foot  befm'e  boiling;  at  the  end 
of  an  hour,  take  out  the  j)iece  of  veal,  as  indicated  ; but  the  calf’s 
f(K)t  should  be  left  in  to  boil  till  (|uite  tender ; strain  the  gravy 
through  the  sieve  or  naj)kin ; skim  carefully  ;dl  the  fat,  and  put 
in  a cool  place,  to  set  to  a jelly. 

Tut  the  calf’s  foot  on  a dish,  bone  it,  sprinkle  Avith  salt,  and 
])ress  it,  namely,  place  it  between  two  baking-sheets  {vide 
Kitchen  Utensils,  page  10),  with  a 4 lbs.  weight  on  the  top,  until 
cold. — when  pressed  thus  it  may  be  warmed  with  roulette  Sauce 
or  Marinade. 

Observation. — A mere  glance  at  this  recipe  will  show  that  this 
Household  Gravy  is  really,  what  I have  given  it  out  to  be, — namely 
easy  of  preparation  and  economical  (for  I indicate  the  way  ot 
making  use  of  the  meat  employed  to  ])roduce  it).  Even  those 
little  acquainted  with  cookery  details  will  easily  understand  the 
benefit  to  be  derived  from  having  such  gravy  at  hand, — cither 
to  take  the  place  of  broth,  Avhen  one  is  short  of  it,  or  to  add 
that  to  the  flavour  of  dishes  which  broth  alone  cannot  impart. 
Often  a few  sjmonfuls  of  this  gravy,  well  prepared,  will  give  to 
sauces  that  richness  and  aroma,  so  desirable  to  obtain,  o'-en  in 
the  simplest  dishes  of  domestic  cookery. 

If  you  happen  to  have  any  spare  trimmings  of  fillet  of  beef, 
of  the  neck  or  loin  of  veal,  or  mutton,  I recommend  adding 
them  to  the  gravy ; they  can  but  im[)rove  the  quality, — [)rovided 
always  that  they  are  ])erfectly  sweet.  I do  not,  however,  advise 
])utting  in  the  stewpan  anythimj  you  may  have,  such  as  leg  of 
mutton, — chop  or  chicken-bones, — as  indicated  in  many  Cookery 
Books. 

I cannot  too  strongly  condemn  such  notions,  equally  opposed 
to  cleanliness  and  to  the  success  of  the  operation.  Any  bones, 
thus  added,  are  more  likely  to  impart  a stale  and  greasy  flavour 
to  the  gravy,  than  to  improve  it  in  any  way. 

It  is,  therefore,  best  to  use,  as  indicated,  none  but  uncooked 
meat,  perfectly  clean,  fresh,  and  sound. 


KUOS  IN  A BASKET 
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CHAPTEH  IV 

ROASTING,  BROILING,  FRYING,  BREADING 

Without  exactly  pretending  to  write  a graduated  course  of 
cookery,  I am  desirous  tliat  tliose  who  wish  to  learn  from  this 
book  should  understand  the  progression  I have  followed,  ])ar- 
ticularly  in  the  domestic  recipes.  I therefore  open  at  once  the 
subjects  of  Eoasting,  Broiling,  and  Frying;  because  I think  it 
more  reasonable  to  place  them  at  the  beginning,  rather  than 
at  the  end,  of  the  book,  in  company  with  the  Chapter  of  Sweets, 
as  has  hitherto  been  the  practice. 

I fancy  that  it  is  impossible  to  learn  too  soon  what  roasting, 
broiling,  and  frying  mean  ; this  knowledge,  with  that  of  sauces, 
treated  of  in  the  last  Chapter,  are  the  A B C of  all  cookery. 


BOASTING 

The  first  consideration  to  roast  properly,  is  to  have  a well  and 
evenly  lighted  fire,  which  should  never  be  allowed  to  get  low, 
but  must  constantly  be  replenished  with  coals,  added  in  such  a 
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Avay  as  net  to  deaden  it.  It  stands  to  reason  tliat,  if  the  fire  is 
not  kept  up,  no  stated  length  of  time  can  be  fi.Kcd  for  cooking. 

Avoid  all  draughts  between  the  fire  and  screen  ; — a joint 
subjected  to  such  a draught  would  t:dvc  much  longer  to  cook. 

To  roast  the  following  joints  the  time  required  will  be  : 

For  a])icce  of  beef,  weighing  7 lbs.,  an  hour  and  three  quarters; 

For  a leg  of  mutton,  weighing  7 lbs.,  an  hour  and  a half ; 

For  a neck  or  loin  of  veal,  weighing  3 lbs.,  fifty  minutes  ; 

For  a neck  or  loin  ef  pork,  weighing  3 lbs.,  fifty  minutes  ; 

For  a turkey,  weighing  about  8.^  lbs.,  an  hour  and  three 
quarters  ; 

For  a small  turkey,  weighing  about  3.;  lbs.,  forty-five  minutes; 

For  a goose,  weighing  about  G lbs.,  an  hour  and  a half; 

For  a cajion,  weighing  about  4 lbs.,  fifty  minutes; 

For  a fowl,  weighing  about  3 lbs.,  half  an  lioiir  ; 

For  a [)igeon,  a quarter  of  an  hour  ; 

For  a pheasant,  thirty-five  minutes  ; 

For  a jiartridge,  or  woodcock,  a quarter  of  an  hour; 

For  larks,  six  minutes,  before  a brisk  fire  ; 

For  a duck,  a quarter  of  an  hour  ; 

The  same  time  for  a wild  duck ; 

For  a leveret,  half  an  hour  ; 

For  a hare’s  back,  half  an  hour ; 

For  a small  wild  rabbit,  a quarter  of  an  hour. 

The  fire  shoidd  be  thoroughly  lighted  before  the  roast  is  put 
before  it ; put  2 gills  of  broth  in  the  dripping-pan  for  basting  ; 
large  joints,  poultry,  and  game,  should  be  basted  five  or  six 
times  during  cooking;  partridges  and  small  game,  three  times. 

I need  not  point  out  that  these  rules  of  time  required  for 
cooking,  will  of  course  be  modified  by  circumstances  : there  are 
dillerent  natures  and  qualities  of  meat,  which  cook  more  or  less 
rapidly.  It  will  always  be  necessary  to  ascertain  whether  a 
joint  is  done,  before  taking  it  off  the  spit ; the  easiest  way  to 
find  this  out  is,  in  the  case  of  meat,  to  press  the  fleshiest  parts 
with  the  finger  ; in  the  case  of  poultry  and  game,  the  flesh  of 
the  leg  sliould  be  tested — if  the  cooking  is  perfect,  both  will 
give  way  to  the  finger ; if  not,  there  will  be  a certain  degree  of 
resistance. 


BROILINO 

To  broil  with  charcoal : make  a layer  of  charcoal,  cinders,  and 
lighted  embers,  covering  a surface  extending  2 inches  beyond 
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tlie  edges  of  tlie  liorizontnl  gridiron.  Tlie  thickness  of  lighted 
coal  should  be  1.',  inch  for  a brisk  hre,  and  1 inch  for  a slow 
fire;  in  cither  case,  the  embers  should  be  thoroughly  and  equally 
lighted  ; and  not,  in  parts  dead  and  at  others  burning  brightly. 
It  is  a mistake  to  seek  to  economise  fuel  in  broiling:  the  result 
■will  most  probably  be, — inellicient  cooking,  and,  pcrhajis,  entire 
spoiling  of  the  meat. 


It  is  general  to  set  up  the  gridiron,  as  indicated,  on  a cast-iron 
slal),  or  on  the  jilatc  covering  the  stove. 

A rump  steak,  trimmed,  weighing  I.^  lb.,  Avill  require  eight  to 
ten  minutes,  according  to  thickness,  to  broil  on  a brisk  f re ; 

A filet  steak,  trimmed,  weighing  7 oz.,  will  require  seven 
minutes  to  broil  on  a brisk  fre  ; 

A mutton  chop,  trimmed,  weighing  on  the  average  5 oz.,  will 
require  six  minutes  to  broil  on  a brisk  fre ; 

A bread-crumbed  mutton  cutlet  should  be  broiled  on  a slo^: 
fre,  and  left  one  minute  longer  ; 

A sheep’s  kidney  will  require  four  minutes  to  bioil  on  a brisk 
fre  ; 

A veal  chop,  trimmed,  weighing  7 oz.,  will  require  nine 
minutes  to  broil  on  a brisk  fre ; 

A pork  chop  of  the  same  weight  will  require  the  same  time  ; 

A bread-crumbed  veal  or  pork  cutlet  should  be  broiled  on  a 
slow  fre,  and  left  on  two  minutes  longer. 


FRYING 

Fat  is  the  best  for  frying  ; the  light -coloured  dripping  of  roast 
meat  and  the  fat  taken  off  broth  are  to  be  preferred.  These 
failing,  beef  suet,  chojiped  f ne,  and  melted  down  on  a slow  fre, 
without  browning,  will  do  very  well ; when  the  bottom  of  the 
stew-pan  can  be  seen  through  the  suet,  it  is  sufficiently  melted. 
Let  It  cool  for  a quarter  of  an  hour,  and  strain  through  the 
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pointcil  gravy  strainer, — to  do  tliis,  while  too  hot,  would  be 
likely  to  melt  the  strainer. 

When  butter  is  used  for  frying,  it  requires  special  care,  and,  on 
account  of  its  heating  quicker  than  I'at,  calls  for  a slow  fire. 


FUYING-KETTLE  AND  DliAINER 


Oil  may  also  be  used  for  frying,  but  requires  careful  handling, 

it  should  be  warmed  first,  for  at  least  twenty-live  minutes,  on  a 
very  slow  fire,  so  as  to  prevent  its  rising  and  boiling  over.  Lard 
is  also  extensively  employed ; but  I am  no  advocate  for  it, — 
as  it  always  leaves  an  unpleasant  coating  of  fat  on  whatever  is 
fried  in  it. 

Fat  may  be  kept  in  use  for  frying  until  it  assumes  a dark 
brown  colour,  which  is  a sign  of  its  uselessness, — for  then  it  will 
no  longer  fry  well,  and  will  impart  a bad  colour  and  unpleasant 
taste. 


Instructions  fur  Frying 

Use  the  frying-kettle  and  drainer  described  in  the  Kitchen 
Utensils  [vide  page  11 ; never  more  than  half  fill  the  kettle  with 
fat, — in  order  to  avoid  its  boiling  over. 

The  fat  should  vary  in  heat  according  to  the  nature  of  the 
things  to  be  fried ; too  great  a degree  of  heat  should  be  avoided 
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ill  all  cases.  This  excessive  heat  is  indicated  by  the  smoke  rising 
from  the  kettle. 

The  diU'erent  degrees  of  heat  may  be  determined  by  throwing 
into  the  fat  a small  piece  of  crumb  of  bread  of  the  size  of  a nnt; 
if  it  fizzes  and  produces,  at  once,  large  air  bubbles,  the  fat  has 
reached  that  degree  of  heat  which  we  shall  designate  as  hot  fat. 

For  icarni  fat,  the  ])iece  of  bread  should  produce  very  small 
air  bubbles,  accompanied  by  scarcely  any  fizzing. 

Should  too  many  things  be  put  in  the  fryingdcettlc  together, 
they  will  be  badly  fried ; for  instance  : if  five  whiting  were  put 
ill  together  in  a kettle  only  large  enough  for  three,  there  would 
not  be  suiricient  heat  to  cook  them  jirojierly.  In  such  a case, 
the  fish  should  bo  taken  out  when  three  jiarts  done  ; the  fat 
then  made  very  hot,  and  three  Avhiting  put  in  again  for  two 
minutes ; when  these  are  taken  out,  the  other  two  should  bo  pi.t 
in,  for  the  same  length  of  time;  this  will  remedy  the  evil  of 
crowding  too  many  fi.sh  in  the  kettle  at  once. 

Fried  things  should  be  of  a light  golden  brown  colour,  crisp, 
and  free  from  fat. 


FRYING  BATTER 

Frying  batter  is  used  for  meat,  fish,  and  sweet  dishes.  To 
make  it:  4.>  oz.  of  flour,  2 eggs,  and  2 tablespoonfuls  of  oil,  will 
be  required. 

Sift  the  flour,  through  a sieve,  into  a basin ; 

Make  a hole  in  the  centre,  and  pour  in  1 gill  of  water; 

Add  a small  pinch  of  salt,  the  2 yolks  of  egg  (reserving  the 
whites  for  whipping),  and  the  2 spoonfuls  of  oil ; 

Work  into  a smooth  paste,  thick  enough  to  cover  the  spoon 
with  a coating  of  about  ^ of  an  inch ; — should  it  be  too  thick,  a 
gill,  or  half  a gill,  of  water  may  be  added. 

Twenty  minutes  before  using  the  batter,  add  the  whites  of  egg, 
well  whisked,  and  put  by  for  frying  purposes. 


BREADINGS  AND  RASPINGS 

For  breading,  use  beaten  eggs,  oil,  and  the  crumb  of  stale 
bread.  Put  the  bread  in  a cloth,  of  which  take  up  the  four 
corners  in  one  hand,  and,  with  the  other,  rub  the  bread  to  break 
it  up  small,  then  pass  it  through  a wire  sieve,  dry  in  the  oven, 
and  put  by,  in  a closed  box,  for  use.  For  breading,  the  eggs 


Taut] 


r.OASTlNG—BKOILING— FRYING— BREADING 


75 


should  be  ■well  beaten  and  mixed  together ; to  3 eggs,  add  1 
tablespoonful  of  oil,  1 tablesi)oonl‘ul  of  water,  a })indi  of  salt, 
and  a small  pinch  of  pepper.  The  watei’  is  added  to  })revent 
the  breading  being  too  thick. 

Itaspings  are  made  with  crusts  of  bread,  baked  to  a bright 
golden  colour,  then  crushed  with  a rolling-pin,  or  in  a mortar ; 
passed  through  a wire  sieve,  and  i)ut  by,  in  a l)ox,  for  use. 


BOAST  PAKTIilDGE 
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CilArTEll  V 

IIOIIS-D'CEUVIIE  IN  GENERAL  USE 


lx  this  Chapter  I give  a selected  list  of  tlie  hora-tVamvre  most  in 
use  ill  ordinary  lioiiseliolds  ; it  may  be  objected,  that  these  belong 
rather  to  the  iinutre  d'/w(d'6‘  department,  tlian  to  the  cook’s  ; but 
this  will  not  be  the  case  in  smaller  establishments,  where  the 
])lain  cook  will  have  to  attend  to  these,  in  addition  to  her  ordi- 
nary work  ; this  list  of  hora-ciceuvre  has  therefore  appeared  to 
me  to  have  its  pro})er  ]dace  in  domestic  cookery. 

It  is  customary  to  dish  up  hora-cVeeuvre  in  small  oval  dishes 
or  Hat  boats. 


BADISHES 

These  are  to  be  had  the  whole  year ; they  should  be  chosen 
of  a light  red  colour,  small,  and  sound  ; hollow  radishes  are  large 
and  of  a dark  red.  liadishes  are  prcjiared  for  table  by  cutting 
the  leaves  to  a length  of  inch;  sciajiing  off  the  outer  skin; 


Il()i;s-1)'(EUVI{E 


77 


wa.^liiii<^  tlicm  in  plc'iity  ol’  wiiter,  and  dressing  tlicin,  in  a boat, 
With  a little  cold  water. 


BUTTER,  AS  UORS-D’CEU VRE 

lUilter  is  served  as  hors-d'it'uvre,  in  V(*iy  cold  watei';  either  in 
pats,  or  scra[)cd  up  into  the  sha[)e  of  shells. 

GHERKINS 

Should  be  firm,  and  green,  and  served  in  a boat,  with  vinegar. 

LYONS,  BOLOGNA,  OR  GERMAN  SAUSAGE 

To  serve  these  sausages  as  hors-d'a'iirre,  slice  them  in  rounds, 
about  y inch  thick  ; remove  the  skin;  and  dish  up,  with  parsley. 

OLIVES 

(dioose  these  firm  and  green, — the  jnchoHne  are  the  best. 

Should  the  olives  be  too  salt,  steep  them  in  water  for  an  hour ; 
then  serve  them,  in  a boat,  with  cold  water. 

Olives  that  return  from  table  should  be  put  back  in  the  bottle 
with  salted  water, — being  careful  that  none  remain  uncovered, 
t'lse  they  will  turn  black. 


' ANCHOVIES 

Eight  anchovies  will  be  siillicient  for  a small  boat. 

The  best  come  from  Nice  ; they  should  be  small  and  plump, 
with  white  scales  ; the  [lickle  should  be  of  a dark  red  colour. 

Steep  the  anchovies  two  hours,  in  cold  water,  and  open  them ; 
if  they  are  snlliciently  soaked,  they  will  open  easily  without 
breaking. 

Take  out  the  backbone  ; scale,  and  wash  them  ; and  dry,  on  a 
cloth. 

Ti'im  the  anchovies  on  both  sides,  so  as  to  take  off  the  small 
bones  ; put  them  in  a boat ; cover  them  with  oil ; and  serve. 

SARDINES 

Take  eight  sardines  out  of  the  tin  box ; wipe  them  slightly, 
with  a clotli ; put  them  in  a boat ; garnish,  with  chopped  parsley 
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and  capers ; cover  with  oil, — but  on  no  account  using  that  out 
of  the  box. 


PICKLED  HERRINGS 

Take  three  pickled  herrings  ; put  them  in  a boat ; and  add  oil, 
parsley,  and  capers. 


PICKLED  OYSTERS 

Take  a dozen  and  a half  of  pickled  oysters,  out  of  a barrel  ; 
put  them  in  a boat ; strain  the  pickle  through  a cloth  ; and  pour 
over  the  oysters  ; sprinkle  with  chopped  parsley ; and  serve. 


MIXED  PICKLES 

These  are  put  in  a boat, — taking  advantage  of  their  dilTerent 
colours,  to  arrange  them  tastefully. 


CUCUMBER 

This  is  in  season  from  the  middle  of  April  to  the  end  of 
Sej)tember. 

Choose  a green  cucumber ; cut  it  in  four  equal  lengths,  and 
peel  the  green  skin  ; these  pieces,  sliced  very  thin,  should  be  put 
in  a basin,  with  oz.  of  salt ; and  allowed  to  remain  four  hours  to 
])ickle ; then  drained  well,  and  seasoned  as  salad,  with  oil,  vinegar, 
and  pepper,  adding  a tablespoonful  of  chopped  ravi<jote  (for 
ravigote,  vide  Mayonnaise  Sauce,  page  67). 


RAW  ARTICHOKES  A LA  POIVRADE 

Choose  six  very  green  and  tender  artichokes,  about  2 inches 
diameter ; cut  off  the  bottom  leaves,  and  the  tips  of  the  other 
leaves ; 

Put  the  artichokes  in  cold  water,  with  a little  vinegar — to 
prevent  their  turning  black  ; 

When  required  for  use,  drain  them,  and  put  in  a dish,  with  a 
little  cold  water ; 

A seasoning  of  vinegar,  oil,  pepper,  and  salt,  should  be  served, 
in  a boat,  with  the  artichokes. 
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BLACK  BADISH 

Clioose  a radish  with  a smooth  black  skin,  and  very  white 
and  sound  internally ; peel  and  slice  it ; put  in  a basin,  with  i oz. 
of  salt,  for  six  hours,  to  pickle  ; drain  well ; and  serve,  in  a boat. 

This  is  the  ordinary  way  of  dressing  black  radish  ; but  it  is 
sometimes  seasoned  like  salad. 
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BEEP 

BOUILLI  BEEP 

Tins  domestic  hoiiilli,  or  boiled  beef,  has,  on  aecoimt  of  its  want 
of  savour,  and  uninviting  aspecd  and  taste,  been  much  decried 
— I must  confess,  with  some  reason,  particularly  when  unfairly 
brought  into  comparison  with  more  elaborate  dishes.  Meat, 
which  has  been  boiled  for  broth,  must  be  expected  to  have  lost 
some  of  its  qualities ; but,  such  as  it  is,  houilli  represents  a 
standard  dish,  which  will  ever  hold  its  own  in  domestic  cookery 
The  main  thing  is  to  present  it,  at  once,  in  a profitable  and  a 
palatable  shape  ; and  the  talent  of  a plain  cook  will  rest  in 
makinnr  the  most  of  this  houilli,  both  an,  naturel  and  dressed 
in  diflerent  ways. 

As  soon  as  the  broth  is  made,  the  beef  should  be  taken  out, 
and  placed  on  a dish,  to  send  to  table ; remembering  to  remove 
the  string  with  which  it  has  been  tied. 

BOUILLI  GARNISH 

I should  always  recommend  garnishing  round  any  beef  in- 
tended for  serving; — it  will  make  it  more  welcome,  and  is  advisable 
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even  on  economical  groiiiuls.  I would  hardly  advocate  the  old- 
fashioned  paisley  garnishing,  whicli  has  no  practical  use,  as  it 
cannot  be  eaten,  and  is  always  removed  for  carving.  In  domestic 
cookery,  it  is  preferable  to  keep  to  tlie  nsefid  and  tangible,  rather 
tliaii  to  the  ornamental ; it  is  tlierefore  best,  as  garnishing  to 
bouilli  beef,  to  use  none  but,  simply — but  carefully — prepared 
vegetables,  such  as  I have  indicated  at  the  Chapter  on  Garnishes. 

Thus  : potatoes  fried  whole  in  butter,  glazed  onions,  carrots, 
turnips,  mushrooms,  caulillowers,  Brussels  sprouts 

All  these,  according  to  seasons,  make  an  excellent  garnish  for 
the  beef  of  the  pot-au-feu. 

The  woodcut  on  the  iireceding  page  will  show  how  a plain 
piece  of  boiled  meat  can  assume  an  inviting  appearance,  by 
the  mere  tasteful  arrangement  of  the  garnishing. 

o o o 


MIROTON  OP  BEEP 

Cut  lb.  of  cold  boiled  beef  into  slices  about  j inch  thick, 
removing  the  outside,  which  maybe  dry,  and  all  the  fat;  set 
the  slices  in  the  smallest  of  the  oval  copper  pans  for  (jratins 
(vide  Kitchen  Utensils,  page  10);  sprinkle,  with  1 pinch  of  salt, 
and  2 small  pinches  of  pepper. 

Prepare  1 lb.  of  onions  as  for  Onion  Soup  (vide  Onion  Soup,  page 
38)  ; when  the  onions  are  of  a light  brown  colour,  sprinkle  them 
with  1 oz.  of  flour,  1 pinch  of  salt,  and  2 small  pinches  of  pepper  ; 
and  let  them  cook  five  minutes  longer ; 

Take  off  the  fire ; add  1 pint  of  broth,  and  stir  well  on  the  fire 
for  twenty  minutes;  add  1 teaspoonful  of  mixed  mustard,  and  half 
a teaspoonful  of  caramel ; pour  the  onions  on  the  slices  of  beef ; 
bake  in  a slow  oven,  for  twenty  minutes ; and  serve,  in  the  pan 
used  for  cooking. 

O 


BOUILLI,  WITH  SHARP  SAUCE  OR  SAUCE  PIQUANTE 

Slice  the  same  quantity  of  beef  as  for  a Miroton  (vide  preceding 
i-ecipe) ; set  the  slices  in  a gratin-po.n  ; moisten  with  1 gill  of 
broth  ; and  put  in  the  oven  for  fifteen  minutes ; 

Pour  1 pint  of  Sharp  Sauce  (vide  page  64)  over  the  beef ; and 
serve. 
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BOUIIilil,  WITH  TOMATO  SAUCE 

Slice  the  beef,  and  warm  it  in  the  oven,  as  above;  take  1 pint 
of  Tomato  Sauce  {vide  page  (10). 

Pour  on  tlie  slices ; and  serve. 

BOUILLI,  WITH  ITALIAN  SAUCE 

Slice  the  beef,  and  warm  it,  as  above  {vide  page  81). 

Pour  over  1 pint  of  Italian  Sauce  {vide  page  GI)  ; and  serve. 


BOUILLI,  AU  GRATIN 

Slice  the  beef,  as  previously  directed ; set  it  in  the  //m/m-pan, 
and  pour  over  1 })int  of  Italian  Sauce  ; cover  with  fine  raspings ; 
warm  in  the  oven  ; and  salamander. 

BOUILLI,  WITH  PARSLEY 

Cut  the  beef  in  slices  as  before  ; ]mt  4 oz.  of  butter,  to  melt  in 
a frying-pan ; place  the  slices  in  the  pan, — avoiding  their  being 
one  over  the  other  ; sprinkle  with  1 pinch  of  salt,  and  2 small 
j)inches  of  pepper ; 

After  five  minutes’  fiying,  turn  the  slices  over,  and  let  them  fry 
five  minutes  longer  ; sprinkle  again  with  salt  and  pepper  ; take  out 
on  a dish ; add  2 tablespoonfuls  of  vinegar  to  the  butter  in  the 
])an  ; boil  one  minute,  and  pour  on  the  beef ; strew  with  half  a 
tablespoonful  of  choj)ped  parsley  ; and  serve. 


BOUILLI,  WITH  POTATOES 

Take  I i-  lb.  of  beef;  cut  it  into  pieces  1.^  inch  square, — re- 
moving all  dry  and  fat  parts  ; 

Take  4 oz.  of  streaky  bacon ; remove  the  rind,  and  cut  the 
bacon  in  pieces  inch  square  ; fiy,  with  1 oz.  of  butter,  in  a 
2 quart  stewpan  ; Avhen  it  is  brown,  add  : 

1 quart  of  water, 

1 faggot,  1 medium-sized  onion, 

1 lb.  of  potatoes,  peeled  and  cut  in  squares,  like  the  beef ; 
Toil  for  fifteen  minutes  ; 

Add  the  pieces  of  beef,  and  boil  gently  for  ten  minutes  ; 
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Wlicii  tlic  potatoes  arc  done,  take  out  tlie  faggot,  and  ta.'^te, 
— the  saltness  given  by  the  bacon  will  then  be  ap[>reciated,  and 
more  salt  added,  if  necessary  ; 

Dish  up;  and  serve. 


HINGED  BOUILLI 

Prepare  l.>  lb.  of  beef,  by  removing  all  gristle,  fat,  and  dried 
parts  ; chop  line. 

IStir  1 oz.  of  Hour,  and  1 oz.  of  butter,  in  a stewpan,  and  cook 
for  three  minutes  ; take  oil’  the  lire  ; add  1 jjint  of  broth,  2 pinches 
of  salt,  and  1 small  pinch  of  j)epper ; mix  for  two  minutes,  and  put 
on  the  fire ; stir  for  ten  minutes ; then  add  the  beef  together 
with  1 tablespoonful  of  chopped  parsley  ; stir  again  for  two  or 
three  minutes. 

Should  the  mince  be  too  thick,  add  a gill,  or  half  a gill,  of 
broth. 

This  mince  may  be  made  with  Italian  or  Tt)mato  Sauces,  to 
which,  when  warmed,  the  beef  shoidd  be  added  as  above,  stirred 
on  the  fire  for  five  minutes  ; and  served. 


BOUILIil  CROQUETS 

Chop  l i-  lb.  of  beef,  very  fine  ; 

Make  1 pint  of  Poulette  Sauce  {vide  page  G5),  in  a 2-quart 
stewpan  ; reduce  it  to  ^ })int ; thicken  with  3 }’olks  of  egg  ; 
])ut  the  chopped  beef  in  the  sauce  ; add  1 tablespoonful  of 
chopped  parsley,  1 pinch  of  salt,  and  2 small  pinches  of  pepper; 
mix  well  together,  with  a wooden  spoon ; and  spread  out  on  a 
dish,  to  a thickness  of  1^  inch;  let  it  get  firm,  and  cold  ; then 
divide  into  sixteen  equal  ])arts. 

Strew  a board  with  bread-crumbs  {vide  Breading,  page  74) 
about  y g-  of  an  inch  in  thickness,  put  the  sixteen  parts  of  mince 
thereon,  leaving  a space  of  tAvo  inches  between  each  ; cover  them 
with  a similar  thickness  of  bread-crumbs  ; roll  each  part  into  the 
shape  of  a cork,  making  them  as  near  the  same  size  as  possible. 

Beat  the  three  remaining  whites  of  egg  for  one  minute,  so  as 
to  mix,  but  not  froth,  them  ; add  : 

1 small  pinch  of  pepper,  1 tablespoonful  of  oil, 

2 pinches  of  salt,  1 tablespooiiful  of  water ; 

Dip  the  ci'oquets  in  this  mixture;  roll  them  in  the  bread- 
crumbs ; and  set  them  on  a plate. 

.M  2 


84 


THE  HO YAH  COOKEUY  HOOK 


[Fjkst 


Twenty  minutes  before  ser\  ing  Inive  some  liot  fat  {vide  ])ago 
To);  arrange  the  eroquets  in  the  frying-basket,  and  put  them 


CitoQl’bTS 


into . the  fat  to  fry  ; wiien  tliey  are  nearly  fried,  move  them 
gently,  Avith  a slice,  to  ensure  Ihcir  colouring  evenly. 

Wiien  they  are  of  a light  broAvn  colour  and  cris]),  they  are 
done ; sprinkle  them  Avith  salt,  dish  up,  garnish  Avith  parsley ; 
and  serve  {vid-e  Avoodcut). 

SALAD  OF  BOUILLI 

Cut  up  lb.  of  cold  boiled  beef  in  small  dice,  removing  all 
gristle  and  fat ; put  in  a salad  boAvl,  Avith  : 

1 gill  of  cold  broth,  2 pinches  of  salt. 

2 tablespoonfuls  of  \dnegar,  2 small  pinches  of  pepper  ; 

Let  it  pickle  for  tAvo  hours ; 

Before  serving,  add  : 

4 tablespoonfuls  of  oil, 

2 tablespoonfuls  of  chopped  ravvjote,  and  seasoning,  if 
required. 

If  liked,  onions  and  shalots  may  be  added  to  this  salad. 


HOT  BEEF  A LA  MODE 

Take  4|  lbs.  of  thick  flank  of  beef ; 10  oz.  of  fat  bacon  (cut  off 
the  rind,  and  put  it  aside  to  blanch) ; cut  the  bacon  into  stri])s 
inch  thick,  and  sprinkle  them  Avith  pepper ; 
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L'.u'd  the  beef,  in  tlie  grain  of  the  meat;  and  tie  it  up  with 
titling,  as  for  pot-au-feu  ; 

Tut  into  a stewpan,  witli : 

1  ])int  of  French  white  wine,  I.',  ])int  of  brotli, 

1 gill  of  brandy,  1 ])int  of  water, 

2 calf’s  feet, which  have  been  l.)lanched  and  boned;  also,  the 
blanched  rind  of  bacon  ; 

I’ut  on  the  lire,  and  add  1 oz.  of  salt ; boil  and  skim  as  for 
■pot-au-feu  ; then  add  : 

3 carrots,  say  1 lb.,  3 cloves, 

1 onion,  1 faggot, 

2 small  pinches  of  pei)[)er  ; 

Tut  to  simmer,  in  a closed  stewpan,  for  four  hours  and  a 
half,  on  the  stove  corner;  try  the  beef;  and,  when  done,  take 
it  out,  together  with  the  calfs  I'eet  and  carrots ; keep  hot,  till 
serving. 

Strain  the  gravy  through  the  pointed  gra\y  strainer ; take  oh 
all  the  fat,  and  reduce  it  one-fourth  ; untie  the  beef;  put  it  on  a 
dish,  and  garnish  it  round  with  the  calfs  feet,  each  cut  into  8 
pieces,  with  the  carrots  cut  to  the  shape  of  corks,  and  10  glazed 
onions  {vide  page  52). 

Four  the  gravy  over  all,  and,  should  there  be  too  much, 
reserve  it  for  the  next  day ; 

Taste  for  seasoning ; — a la  mode  beef  should  be  full  llavoured. 
A clove  of  garlic  is  sometimes  added ; I mention  it,  although  it 
is  not  essential, — at  the  same  time  I would  recommend,  before 
using  it,  that  the  mistress’s  taste  be  consulted. 


COLD  BEEP  A LA  MODE 

Cold  beef  a la  mode  for  luncheons  should  be  prepared  as 
directed  in  the  preceding  recipe  : put  in  a basin  together  with 
the  calfs  feet,  vegetables  and  the  gravy,  which  will  set  to  a 

When  ready  to  serve,  turn  out  of  the  basin  on  to  a dish  ; the 
beef  a la  mode  will  then  present  its  })roper  appearance. 


llcmarls  on  Beef  a,  la  Mode 

Beef  a la  mode  is  a’ dish  so  general  and  popular,  in  domestic 
cookery,  that  I will  recapitulate  the  main  points  of  its  prepara- 
tion, to  allow  of  their  being  followed  with  all  confidence. 
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The  most  important  consideration,  after  the  selection  ot  tlie 
meat,  is  its  proper  cooking,  Avliidi  should  be  carried  on  very 
slowly  ; — this  is  the  great  secret  of  success. 

Beef  a la  mode  cooked  too  quickly  will  infallibly  produce  a 
white,  -watery,  and  insii)id  gravy,  such  as  is  met  with  in  so  many 
households,  where  proper  regard  is  not  [>aid  to  these  simple 
})ractical  details. 

The  gravy  should  bo  red,  rather  thick,  and  of  a certain 
gelatinous  consistence,  full  of  that  nourishing  savour  of  braized 
meat,  and  vegetables  stewed  in  gra\y,  which  is  the  distinctive 
character  of  this  dish. 

It  is  unnecessary  to  cook  and  flavour  the  carrots  with  spices 
before  putting  them  with  the  meat ; this  would  entail  extra 
trouble,  perfectly  useless  in  the  ordinary  course. 

Cook  the  carrots  in  the  gravy,  adding  to  the  meat  as  directed, 
and  they  will  be  of  a good  colour,  and  full  of  that  savoury  flavour 
which  is  so  highly  prized  by  connoisseurs. 

As  in  the  case  of  all  other  braizes,  I recommend  that  the 
pieces  of  meat  should,  for  beef  a la  mode,  be  chosen  rather  too 
big  than  too  small. 

A slow  cooking  will  always  answer  better  when  apjdied  to 
large  rather  than  small  joints.  Braized  meats,  particularly  Avitli 
gravy  set  to  a jelly,  can  easily  supply  two  meals. 

It  is,  therefore,  better,  in  my  opinion,  to  eat  twice  of  a good 
thing,  rather  than,  by  curtailing  the  quantity  to  that  barely 
sufficient  for  one  meal,  run  the  risk  of  getting  a badly  cooked 
dish  by  adding  to  the  difficulty  of  preparation. 


BEAIZED  RIB  OP  BEEP 

Take  a rib  of  beef,  weighing  lbs. ; cut  very  short ; take  out 
the  chine  bone,  leaving  only  the  rib ; tie  with  string,  as  for 
pot-au-feu  ; and  put  in  a stewpan  that  will  just  hold  it. 

Add : 

2 pints  of  broth,  1 onion,  say  4 oz., 

1 gill  of  brandy,  I clove, 

1 oz.  of  salt,  1 faggot, 

2 small  pinches  of  pepper,  1 carrot,  say  4 oz.  ; 

Cover  the  stewpan,  and  boil  slowly  for  two  hours. 

Ascertain  if  the  meat  is  cooked  by  trying  it  with  a trussing- 

needle ; take  it  out,  and  put  it  on  a dish,  and  keep  warm. 

Strain  the  gravy  through  the  pointed  gravy  strainer,  and,  after 
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t;ik'mg  off  the  fat,  reduce  it  one  half;  pour  it  over  the  meat ; and 
serve. 

Tiib  of  beef  is  frequently  garnished  with  inaccaroni,  nouillea^ 
or  such  of  the  vegetables  as  are  indicated  in  Chapter  III.,  under 
Garnishes. 


BULLOCK’S  HEABT  A LA  MODE 

Take  a very  fresh  and  fat  bullock’s  heart;  cut  it  nearly 
through  lengthwise;  open  and  wash  well,  to  clear  it  of  blood; 
and  dry  witii  a cloth. 

Lard  as  ior  beet  a hi  mode ; cook,  garnish,  and  season,  also  in 
precisely  the  same  manner. 


liOAIZEU  RIB  OF  BEEF,  WITH  GARNISH 


FRESH  ox  TONGUE 

Steep  the  tongue  in  cold  water  for  one  hour,  previously 
trimming  the  root ; put  the  tongue,  with  4 quarts  of  water, 
into  a G- quart  pot,  with  : 

1^  oz.  of  salt,  2 faggots, 

3 small  pinches  of  pepper,  2 cloves  ; 

1 onion,  say  4 oz.. 

Boil  for  three  hours;  ascertain  whether  it  is  cooked,  and 
take  off  the  lire ; strip  off  the  white  skin,  and  put  the  tongue 
on  a dish. 

Beef  tongue  is  served  au  tjratin  with  Sharp,  Italian,  or  Tomato 
sauce. 
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Tlie  liquor  in  wliicli  the  tongue  h:is  been  boiled  enn  l)o  used 
for  vegetable  soups  instead  of — and  in  preference  to — water. 


ox  PALATES 

Take  3 ox  palates;  blanch  them,  for  ten  minutes;  cool, 
drain,  and  scrape  them,  carefully;  cut  in  two  pieces,  and  put 
in  a 2-quart  stewpan  with  : 

l  i pint  of  broth,  1 faggot, 

1 gill  of  fat,  or  clean  dri])ping,  1 onion,  say  4 oz,, 

1 oz.  of  salt,  1 clove  ; 

Toil  slowly,  for  three  hours  ; 

Drain  the  palates  on  a cloth — carefully  removing  any  re- 
maining fat ; 

Dress  on  a dish,  in  a circle  ; and  serve. 

Palates  are  served  a la  Poiilette,  an  Gratin,  or  with  Italian 
sauce  [vide  pages  40  and  00). 


STEWED  ox  TAIL 

Take  1 ox  tail;  disjoint,  and  cut  it  into  pieces  2 inches 
long ; blanch,  for  twenty  minutes ; then  steep  in  cold  water,  for 
an  hour ; 

Drain,  and  wipe  the  pieces  of  tail  ; put  them  in  a gallon 
stewpan,  with  5 pints  of  broth  ; as  soon  as  it  comes  to  the  boil 
skim  carefully,  and  add  : 

2 onions,  say  8 oz., 

3 carrots,  say  1 lb.,  turned  to  the  shape  of  corks, 

3 cloves, 

2 faggots  (of  course  it  is  understood  that  when  2 faggots 
are  mentioned  the  (quantity  of  herbs  used  for  1 faggot  is 
merely  doubled)  ; 

2 pinches  of  salt, 

2 small  pinches  of  pepper  , 

Put  it  on  the  stove  corner  to  simmer  till  the  tail  is  tender  ; 

■ — it  will  take  about  three  hours  and  a half ; 

Drain  the  contents  of  the  stewpan  in  a large  colander ; wipe 
the  pieces  of  tail,  and  put  them  in  a 2- quart  stewpan  ; 

Put  the  carrots  in  another  stewpan  holding  1 quart ; take  off 
all  the  fat  from  the  liquor,  and  reduce  it  one  half ; then,  with  it, 
moisten  the  tail  and  carrots  in  their  respective  stewpans  ; 
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'W:\rm ; pile  up  the  tail  in  a dish  ; pour  over  the  gravy  ; and 
serve  ; garnish  Avith  the  carrots  and  10  glazed  onions  {vide  page 
52). 


PBIED  OX  TAIL 

To  fry  ox  tail  it  should  be  prepared  as  in  the  preceding 
])aragraph ; then  bread-crumbed  ; fried  in  hot  fat,  to  a light 
brown  colour ; and  served  with  Tomato  Sauce. 

Ox  tail  is  generally  fried  to  warm  up  any  that  has  been  left. 


STEWED  TRIPE  A LA  MODE  DE  CAEN 

Take  2 lbs.  of  white  and  well-cleansed  tripe ; cut  it  into  3-inch 
squares;  blanch  five  minutes;  and  drain  in  a colander; 

Take  8 oz.  of  streaky  bacon,  and,  after  taking  off  the  rind,  cut 
it  into  pieces  1 inch  thick  ; 

Bone  a calf’s  foot ; cut  it  into  six  ])ieccs ; and  blanch  Avith  the 
rind  of  bacon  ; 

Put  the  tripe,  calf’s  foot,  and  bacon,  Avell  mixed  together,  in  a 
4-quart  stock-])ot,  Avith  : 

2 quarts  of  broth,  3 pinches  of  salt, 

3 onions,  say  10  oz.,  4 small  pinches  of  pepper, 

1 double  faggot,  1 gill  of  brandy; 

3 cloves, 

CoA’er  the  pot  close ; Avhen  it  has  boiled,  let  it  simmer  very 
gently  three  hours  ; Avhen  ready  to  seiwe,  take  out  the  onions  and 
faggot,  and  skim  off  the  fat ; 

Pour  into  a deep  dish  ; and  serve. 


TRIPE  A LA  LYONNAICE 

Cut  1 lb.  of  tripe  in  pieces,  2 inches  long,  inch  thick ; put 
them,  on  a brisk  fire,  in  a .sn?/^c'-pan,  Avith  : 

2 oz.  of  butter,  2 pinches  of  salt, 

2 oz.  of  oil,  2 small  pinches  of  pepper ; 

The  tripe  Avhen  cooked  should  be  crisp,  and  of  a light  brown 
colour ; 

Fry  6 onions  (say  1|;  lb.),  prepared  as  for  Onion  Soup,  in  a 
frying-pan  Avith  2 oz,  of  oil ; — Avhen  fried,  the  onions  should  be 
of  a reddish  broAvn  colour,  as  for  a Miroton  ; 


DO 
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Put  tlie  tripe  into  tlio  fiying-[);m  witli  the  onions  ; 

Add  a tablespoonful  of  chopped  parsley  and  one  tablcspoonfiil 
of  vinegar ; ■warm  all  together  one  minute ; and  serve. 

BEEF  KIDNEY  SAUTE 

Tahe  a piece  of  beef  kidney  ; cut  in  two  lengthwise  ; then  cut 
each  piece  across  in  slices  inch  thick  ; 

Put  4 oz.  of  butter  iii  a 6Y??/ic-pau  ; when  well  melted,  add  the 
slices  of  kidney,  with  2 ])inchcs  of  salt,  and  2 small  pinches  of 
pepper;  shake  the  ])au  every  minute — to  ensure  equal  cooking  ; 
after  six  minutes’  frying,  drain  the  kidney  ; 

Put  in  a quart  stew[>an  : 

3 gills  of  French  white  wine, 

1 [)iiich  of  salt, 

1 small  pinch  of  pcp])cr  ; 

And  reduce  it  one  fourth  ; 

Put  the  kidney  back  into  the  pan  ; sprinkle  with  1 oz.  of  flour  ; 
let  it  warm  two  minutes ; then  add  the  reduced  wine,  1 gill  of 
water,  and  1 gill  of  broth  ; boil  one  minute  ; throw  in  a table- 
sjioonful  of  chopped  parsley  ; put  in  a dish  ; and  serve. 

Beef  kidney  can  also  be  saute  in  the  following  way  : 

Without  draining  from  the  butter,  or  previou.sly  boiling  the 
wine,  sprinkle  with  the  flour,  moisten  with  2 gills  of  wine,  and 
1 gill  of  broth ; boil  one  minute,  and  take  out  the  kidney ; boil 
the  gravy  four  minutes  more ; put  iii  a tablespooiiful  of  chopped 
parsley;  pour  over  the  kidney;  and  serve. 

This  is  a quicker  way  than  the  first,  but  that  is  its  only  advan- 
tage ; the  wine,  not  being  boiled,  tends  to  give  the  kidney  an 
acid  flavour — to  be  avoided,  if  possible. 

BOAST  BIB  OF  BEEF 

Take  a rib  of  beef,  cut  and  trimmed  as  for  Braized  Pib  of  Beef 
{vide  page  86) ; 

Boast  one  hour,  before  a moderate  and  even  fire  ; 

Strain  the  gravy  out  of  the  dripping-pan ; take  off  the  fat ; 
pour  over  the  meat;  and  serve. 


General  Remarks  on  Roast  Meat 

I do  not  advise  flavouring  the  meat  in  any  way  before  roast- 
ing ; the  only  preparation  allowable  is  to  oil  it  slightly,  if  it  has 
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to  bo  ko[)t  any  time  bofoi’c  cooking  ; and  tliis  is  only  done  'svitli 
a view  to  its  preservation — not  lo  impart  any  llavoiir. 

Butcher’s  meat  needs  no  other  llavour  than  its  own : anything 
in  tlie  way  of  improvement  thereon  Avill  only  s[)oil  it.  The  in.nin 
point,  to  have  meat  at  its  best,  is  to  cook  it  neither  too  fresh 
nor  high. 

O 

•ROAST  CIRIiOm  OP  BEEP 

The  sirloin  is  the  ]xirt  of  loin  with  the  fdlet  attached. 

Tie  the  llap  end  underneath,  and  put  on  the  spit.  A ]>iece  of 
sirloin  weighing  7 lbs.  will  take  an  hour  and  three  quarters’ 
roasting. 


ROAST  FILLET  OP  BEEP 

Take  o.V  lbs.  of  fillet  of  beef;  lai’d  with  fat  bacon,  cut  in 
lengths  of  ^ inch  in  thickness ; choose  the  bacon  white,  and 
very  fresh; — a single  piece  of  rank  flavour  will  spoil  the 
whole  fillet ; 

But  on  the  spit,  aud  roast  for  forty  minutes,  basting  fre- 
quently ; 

Strain  the  gravy,  and  take  off  the  fat ; [)Our  over  the  meat ; 
and  serve. 

Sharp,  Italian,  or  Tomato  Sauces  are  generally  served  in  a 
sauce  boat  with  fillet  of  beef. 


RIB-STEAK  WITH  POTATOES 

Cut  a steak  ^ inch  thick  from  between  two  ribs  ; 

Eemove  all  gristle  and  fat ; trim  it  to  a pear  shape ; and  sprinkle 
on  both  sides  with  salt  and  pepper ; 

Oil  it — to  prevent  the  outside  hardening  ; 

Broil  twelve  minutes,  over  a moderate  and  even  fire ; 

Put  4 oz.  of  maitre  d’hotel  butter  {vide  page  62)  on  a dish  ; 
lay  the  steak  on  it ; and  garnish  with  fried  potatoes. 

Sharp,  Tomato,  and  Italian  Sauces  are  also  often  served  with 
this  steak. 

PILLET-STEAK  WITH  POTATOES 

This  steak  should  be  taken  from  across  the  fillet,  in  slices 
inch  thick,  slightly  flattened  with  the  bat,  and  trimmed  to  an 
oval  shape,  oiled  as  above,  and  sprinkled  with  salt  and  pepper. 
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Broil  ciglit  minutes,  over  a moderate  aiul  even  fire  ; jiut  on  a 
dish  with  2 oz.  of  maitre  d'hutel  butter ; guriiisli  with  fried 
})otatoes  ; and  serve. 

It  will  be  iiudei’stood  that  I ■recoinniend  oiling  the  meat  to 
facilitate  cooking,  not  to  give  it  any  })artieiilar  llavour. 


RUMP-STEAK  A L'ANGLAISE 

Proceed  as  above. 

This  steak,  cut  from  the  rimi}),  is  generally  served  quite  ]>lain, 
with  gravy,  instead  of  mn'ltre  d'hotel,  but  Oyster  Sauce  [cide 
page  GO)  is  occasionally  served  with  it. 

STEAK  WITH  ANCHOVY  BUTTER 

For  an  ordinary-sized  steak,  take  one  large  anchovy,  which 
slioidd  be  well  washed,  and  dried,  and  pounded  on  a board,  with 
the  back  of  a knife, — tlie  mortar  is  iu;t  required  for  so  small  a 
(juantit}".  Mix  the  anchovy  with  li  oz.  of  butter,  and  pass 
through  a hair  sieve;  put  it  on  a warm  dish  ; lay  the  steak  on 
the  anchovy  butter  ; and  serve. 


FILLET  OF  BEEP  SAUTE,  WITH  MUSHROOMS 

Cut  the  fillet,  as  indicated  for  Fillet  Steak  with  Potatoes 
{vide  page  91) ; sprinkle  with  salt,  and  pcqiper  ; 

Put  i oz.  of  butter  in  a small  ,sa?<fc'-pan  ; put  in  the  fillet,  and 
let  it  cook,  four  minutes  each  side,  on  a brisk  fire — (be  careful 
that  the  butter  does  not  burn) ; take  out  the  meat,  and  put  oz. 
of  Hour  in  the  pan  ; stir  one  minute,  with  a wooden  spoon  ; pour 
in  1 gill  of  broth,  and  the  liquor  in  which  the  mushrooms,  pre- 
pared for  garnish,  have  been  lioiled  ; 

Strain  into  a small  stewpan,  through  the  j)ointed  gravy 
strainer ; 

Take  \ pottle  of  mushrooms,  prepared  as  indicated  in  Gar- 
nishes; and  warm  them  in  the  sauce  ; 

Put  the  slices  of  fillet  on  a dish  ; garnish  with  the  mushrooms ; 
pour  over  the  sauce  ; and  serve. 

FILLET  OF  BEEP  WITH  OLIVES 

Proceed  as  directed  above. 

Take  24  large  and  round  olives  ; stone  tliem,  and  blancli,  in 
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boiling  water,  for  five  minutes ; dry  in  a cloth  ; put  the  olives  in 
the  sauce,  to  warm  for  two  minutes  ; garnish  round  the  slices  ot 
lillet ; and  serve. 

It  will  be  well  to  use  the  Household  Gravy  [vide  page  68), 
instead  of  broth,  for  the  sauce  for  this  fillet. 


licmarks  on  Sautes 

For  sautes,  the  fire  should  be  brisk  ; so  that  the  meat  may 
retain  its  juices  in  cooking  ; and  become  of  a light  golden  colour, 
which  could  not  be  accomplished  on  a slow  fire.  Care  must, 
however,  be  taken  that  the  butter  does  not  burn ; as  this  would 
give  the  gravy  a bad  flavour. 


COLLOPS  OP  FILLET  OF  BEEP  WITH  SHARP  SAUCE 

These  collops  are  generally  made  to  warm  up  cold  roast  fillet. 

Cut  in  very  thin  collo[)s,  and  warm  in  some  Sharp  Sauce  (vide 
page  GI),  without  boiling. 

Should  roasted  meat  be  allowed  to  boil  in  warming,  it  will 
harden,  and  lose  its  savour. 

I do  not  specify  the  quantity  of  sauce,  as  it  will  be  determined 
by  the  quantity  of  meat  to  be  used. 
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BOAST  VEAL 

The  pieces  of  veal  used  for  roasting  are  : the  neck,  loin,  and 
chump  end  of  the  loin  ; — never  buy  any  but  very  white  veal 
with  clear,  transparent  fat. 

For  roast  neck  of  veal : take  about  4 lbs.  of  the  neck  ; saw  olT 
the  chine  bone;  and  shorten  the  rib  bones  to  half  their  length — 
that  is,  leaving  the  bones  about  2 inches  long.  Roll  the  flap 
underneath,  and  tie  round  with  string ; put  on  the  spit,  to  roast, 
before  a moderate  fire,  for  an  hour  and  a half ; sprinkle  with 
salt,  five  minutes  before  taking  off  the  spit ; 

Strain  and  skim  the  fat  ofi  the  gravy ; pour  over  the  meat, 
and  serve. 

For  roast  loin  of  veal : take  about  4 lbs.  of  the  part  including 
the  kidney ; 

Trim  off  some  of  the  fat,  and  saw  off  the  chine  bone ; then 
roll  the  flap  underneath,  enclosing  the  kidney ; 

Tie  with  string ; put  on  the  spit  to  roast,  before  a moderate 
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fire,  for  two  hours,— basting  every  quarter  of  an  liour  ; take  the 
meat  off  the  spit,  sprinkle  with  salt,  and  put  it  on  a dish  ; 

Strain  and  skim  the  fat  ofi‘  the  gravy ; pour  over  the  meat ; 
and  serve. 

For  roast  chump  end  of  loin : take  a piece  of  about  4 lbs. ; 
bone  it  entirely ; tie  it  with  string,  to  keep  it  in  shape ; and 
proceed  in  the  same  manner  as  for  neck  and  loin. 


ROAST  ClIUJIP  EXD  OF  I.OIN  OF  VEAR 


BLANQTJETTE  OP  VEAL 

^ Breast  of  veal  is  generally  used  for  hlanquette.  Cut  about 
3 lbs.  of  breast  of  veal,  into  pieces  2^-  inches  square,  and  put  in 
a 2-quart  stewpan  ; 

Cover  the  meat  entirely  with  water;  add  3 pinches  of  salt, 
and  3 small  pinches  of  pepper  ; ’ 

Boil,  and  skim  ; add  : 

2 onions,  say  8 oz., 

3 cloves, 

1 double  faggot; 

Simmer  gently,  for  an  nour  ; 

When  the  veal  is  done,  drain  in  a colander ; clean  each  piece, 
and  put  them  in  a 2-quart  stewpan  ; 

In  another  2-quart  stewpan,  mix  1 oz.  of  butter,  and  1 oz.  of 
Hour  ; stir  over  the  fire  for  four  minutes ; take  off  the  fire,  and 
add  all  the  liquor  drained  from  the  veal ; reduce  for  twenty 
minutes,  stirring  all  the  time ; thicken  with  3 yolks  of  egg  [vide 
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Liaison  with  Egg,  page  59) ; strain  throiigli  tlic  i^ointccl  gra\-y 
strainer,  into  the  stewpan  containing  tlie  veal  ; 

Boil  for  a minute ; add  a tablespoonfnl  of  chopped  parsley ; 
mix ; and  serve. 

Blanquette  is  also  prepared  with  the  remains  of  roast  veal. 

Cut  the  veal  in  slices,  li  inch  long,  and  inch  thick,  trim- 
ming off  all  the  brown  ; 

Warm  gently  in  1 pint  of  Ponlette  Sauce  {vide  Poulette  Sauce, 
page  65); — avoid  boiling,  which  would  harden  the  veal;  add 
half  a tablespoonful  of  chopped  parsley;  and  serve. 

VEAL  A LA  BOUBOEOISE 

This  is  prepared  witli  a noix  or  cushion  of  veal.* 

Take  a noix  of  veal,  of  about  d lbs. ; lard  it  with  fat  bacon,  as 
Beef  a la  Mode  {vide  B'-ef  a la  Mode,  ])age  84) ; 

Tie  with  string,  and  put  it  in  a 4-quart  stewpan  ; moisten 
with  2 quarts  of  broth  ; 

Add : 1 calf’s  foot,  previously  boned  and  blanched,  and  the 
rind  of  tlie  bacon,  also  blanched  ; 

Boil  and  skim  ; add  : 

3 carrots,  say  if.  lb.,  1 double  faggot, 

3 onions,  say  10  oz.,  2 ])inchcs  of  salt 

3 cloves,  2 small  pinches  of  pepper ; 

Simmer  for  three  hours  ; — the  stewpan  three  parts  covered. 

Twenty  minutes  before  serving,  put  some  live  coals  on  the 
cover  of  the  stewpan,  to  glaze  the  meat,  basting  live  or  six 
times,  with  the  gravy  ; 

Try  with  a trussing-needle,  to  make  sure  that  the  veal  is  done; 
drain  it ; and  put  it  on  a dish  ; 

Strain  the  gravy  through  the  pointed  gravy  strainer  ; skim  off 
the  fat,  and  reduce  it  one  half;  add  a teaspoonful  of  caramel,  to 
colour  it. 

Cut  the  carrots  in  equal-sized  cork-shaped  pieces  ; untie  the 
veal;  put  it  on  a dish;  garnish  round  with  the  carrots,  and  10 
glazed  onions  ; pour  a part  of  the  gravy  on  the  veal,  reserving 
the  rest  to  set  to  a jelly. 

COLD  VEAL  A LA  BOURGEOISE 

The  foregoing  preparation  is  also  served  cold ; prepare  it  a 
day  before  it  is  wanted,  and  put  it  in  a basin,  Avith  the  gravy, 

* This  cushion  or  mix  is  the  part  of  the  leg  of  veal  covered  by  the  udder. 


THE  ROYAL  COOKERY  BOOK 


S? 

JJ  t»-4  <u 


H 

< 

uj 


C5  ^ 
O O 

R'S 


-«}*  tn  toll 


VEAL 


S>7 


1’vrt] 

wliicli  will  set  to  a jelly;  when  required,  turn  it  out  of  the 
basin  oil  a dish  ; and  serve. 

Ob.servation. — Veal  a la  Bourgeoifte  is,  like  Beef  a la  Mode,  one 
of  the  stock  dishes  of  ordinary  cookery,  which  one  should  make 
sure  of  always  preparing  snccessfnlly.  I repeat  what  I have 
said  often  before ; — the  main  point  of  the  process  is  the  slow 
simmering ; the  richness  of  the  gravy,  one  of  the  most  essential 
conditions,  is  obtained  by  the  reducing  which  I have  indicated  ; 
it  ensures  against  thick  and  tasteless  sauces,  and  secures  a full- 
llavonred  gra\y. 


BHAIZED  LOIN  OF  VEAL 

Take  4 lbs.  of  loin  of  veal;  bone,  and  tie  it  round  with  string; 
I’nt  in  a stew[)an,  with  1 oz.  of  butter;  fry  lightly,  till  the 
meat  is  slightly  and  evenly  coloured  ; 

I'onr  in  1 quart  of  broth  ; then  add  : 

1 carrot,  say  4 oz.,  1 faggot, 

1 onion,  say  4 oz  , 2 pinches  of  salt, 

2 cloves  stuck  in  it,  1 small  pinch  of  po])per  ; 

Simmer  on  a very  slow  fire,  for  an  hour  and  three  quarters, 

— keeping  the  stewpan  half  covered  ; 

Take  out  the  meat,  and  keep  it  warm ; 

Strain  the  gravy,  through  the  pointed  strainer ; skim  ofi’  the 
fat ; and  reduce  one  half ; 

Untie  the  veal ; put  it  on  a dish  ; pour  the  gravy  over  ; and 
serve. 

With  braized  loin  of  veal ; sorrel,  endive  or  spinach,  is  served. 


PRICANDEAU  OF  VEAL 

Take  3 lbs.  of  the  fleshy  part  of  the  fillet  of  veal ; bone,  trim, 
and  lard  the  outside  with  thin  strips  of  bacon. 

Put,  in  the  glazing  stewpan  [vide  Kitchen  Utensils,  page  9), 
the  trimmings  of  the  meat ; 

2 oz.  of  sliced  carrot,  1 pinch  of  salt, 

2 oz.  of  sliced  onion,  1 pinch  of  pepper  ; 

Then  lay  the  fricandeau  on  the  top;  add  i ])int  of  broth; 
boil  till  the  broth  is  reduced,  and  becomes  thick,  and  yellow ; 
then  add  I.*,  pint  more  broth,* and  simmer  for  an  hour  and  a 
quarter, — the  stewpan  half  covered  ; then  close  the  stewpan,  and 
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put  some  live  coals  on  the  top  ; baste  the  fricnndeau,  Avitli  tlie 
gravy,  every  four  minutes,  till  it  is  sudicicutly  glazed  ; take  out 
the  Jricumleau,  and  ])ut  it  on  a dish. 
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Strain  the  gravy,  through  the  pointed  strainer ; skim  off  the 
fat,  and  pour  over  the  meat,  and  serve.  Served  ])lain  thus,  this 
preparation  is  known  as  Fricandeau  icWi  Grari/,  but  it  is  most 
generally  served  with  sorrel.  Put  the  sorrel  on  a dish,  then  lay 
the  fricandeait  on  it,  and  pour  in  the  gravy  (pre])are  the  sorrel 
as  directed  in  Garnishes,  page  57). 

Fricandeau  is  also  served  with  endive  or  spinach  (c/t/c"  Endive 
and  Spinach  Garnish,  pages  55,  5G). 

BBOILED  VEAL  CUTLETS 

A veal  cutlet,  trimmed,  weighs  between  7 and  8 oz.  ; it  is 
cut  from  the  neck  of  veal. 

Trim  it,  and  llatten  it  with  the  cutlet  bat ; take  off  the  chine 
bone,  gristle,  and  skin  ; 

Before  broiling,  sprinkle  the  cutlet  with  salt,  and  pepper,  on 
both  sides  ; then  oil  it  slightly  {vide  Broiling,  page  71)  ; broil 
for  eight  minutes  ; and  serve. 

BREAD-CRUMBED  VEAL  CUTLETS 

To  bread-crumb,  dip  the  cutlets  in  butter  melted,  and  pro- 
ceed as  indicated  at  paragraph  Breading,  page  74  ; 

Broil  on  a moderate  fire,  for  ten  minutes  ; 

Put  on  the  dish,  with  1 gill  of  warm  Household  Gravy  {vide 
page  G8) ; (tiid  serve. 

VEAL  CUTLETS  WITH  SHARP  SAUCE 

Prepare  the  cutlets  as  above,  either  plain  or  bread-crumbed  ; 
put  them  on  the  dish,  with  Sharp  Sauce. 

1 gill  of  sauce  per  cutlet  is  sufficient. 
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VEAL  CUTLETS  WITH  MAITRE  D’HOTEL  BUTTER 

Same  ])rcparation  as  tlie  above  (vide  Plain  Proiled  Veal  Cutlets), 

addiim  tlie  niaitve  d'hutel  butter  under  the  cutlets  when  serviuu:. 

^ ^ 

1.',  oz.  of  mcutre  d' hotel  butter  is  fcuflicient  for  each  cutlet. 


VEAL  CUTLETS  WITH  TOMATO  SAUCE 

Prepare  jdaiu  or  bread-crumbed  bi’oiled  caillets,  and  add  1 gill 
of  Tomato  Sauce  per  cutlet  (vide  Tomato  Sauce,  page  GG). 


VEAL  CUTLETS  WITH  MUSHROOMS 

Prepare  plain  or  bread-crumbed  broiled  cutlets  [vide  page 
98). 

For  every  two  cutlets,  prepare  half  a pottle  of  mushrooms,  as 
directed  at  the  paragraph  Mushrooms  for  Garnish  (vide  page  47) ; 

Sprinkle  the  cutlets  with  a little  salt  and  pej)per ; put  them  in 
the  small  5a?^<4-pan,  with  T oz.  of  butter  ; 

Fry  for  twelve  minutes,  turning  them  at  the  end  of  six 
minutes, — to  ensure  even  cooking  ; 

Put  the  cutlets  on  a plate  ; 

Add,  in  the  saa^e'-pan,  ^ oz.  of  flour ; stir  over  the  fire,  for  two 
minutes ; 

Pour  in  T pint  of  broth,  and  the  liquor  of  the  mushrooms, 
prepared  for  garnish ; 

Stir,  and  boil  for  five  minutes  more  ; 

Strain  through  the  pointed  strainer,  into  a stewpan ; 

Warm  the  mushrooms  in  the  sauce  for  three  or  four  minutes  ; 
put  the  cutlets  on  a dish,  with  the  mushrooms  round;  and  serve. 


SAUTti-PAN  (wc?5  page  8) 
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VEAL  CHOP  WITH  CARROTS 

Take  a large  neck  chop,  weighing  about  1 lb.  ; saw  off  tlie 
chine  bone  ; 

Fr}'  in  a 6'a/<^J-pan,  with  1 oz.  of  butter,  for  about  five  minutes 
each  side  ; add  1 pint  of  broth  ; 

Boil,  and  take  off  the  fire  ; strain  the  gravy  through  the  pointed 
strainer ; 

Wash  the  suiffe'-pan  ; put  the  chop  in  again  with  the  gravy  ; 
and  : 

20  pieces  of  carrot,  cut  to  a cork  shape, 

1 onion,  say  4 oz.,  with  two  cloves  stuck  in  it, 

2 pinches  of  salt, 

2 small  pinches  of  pepper ; 

But  on  the  fire,  and  simmer,  very  gently,  for  an  hour ; 

When  the  carrots  are  sufficiently  done,  tlie  meat  will  also  be 
cooked ; 

Put  the  chop  on  a dish,  with  the  carrots  round  it ; 

Strain  the  gra\y  over  ; and  serve. 


VEAL  CUTLETS  EN  PAPILLOTES 

Trim  and  flatten  the  cutlets  as  for  Broiling  {vide  page  98). 

Put  them  in  the  5a«^d'-pan  with  1 oz.  of  butter  ; fry  for  twelve 
minutes,  turning  at  the  end  of  six  minutes  to  cook  them  evenly  ; 
when  done,  take  them  out,  and  put  them  on  a plate ; 

Put  1 oz.  of  flour  in  the  sau/g-pan ; stir  over  the  fire  for  two 
minutes ; add  1 ])int  of  broth  ; boil  five  minutes  ; then  strain 
through  the  pointed  gravy  strainer. 
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Clean  tlie  f>mite-\)au  ; put  tlie  sauce  in  again,  and  boil  to  reduce 
to  halt’  the  (juautity ; add  3 tablespoonluls  of  herbets  (vide 
Fines  llerhes  for  Sauces,  page  48) ; reduce  five  iniiiutes  more. 

For  each  cutlet  take  a sheet  of  stilf  white  pa])er,  and  cut  it  ac- 
cording to  woodcut,  large  enough  to  leave  a margin  of  Ij,  inch 
round  the  cutlet ; oil  the  paper,  and  lay  on  it,  first : a thin  slice 
of  fat  bacon,  cut  in  the  shape  of  the  lean  jiart  of  the  cutlet ; 
put  oil  the  bacon  : a tablespoonful  of  the  sauce  ; then,  the  cutlet 
Itself;  another  spoonful  of  sauce;  and,  lastly,  a slice  of  bacon 
similar  to  the  first. 

Fold  the  ])a})er,  and  double  down  the  edges  all  round,  as 
shown  in  the  woodcut. 

A quarter  of  au  hour  before  serving,  put  the  pnpillotes  on 
the  gridiron,  and  broil  over  a very  slow  fire  for  eight  minutes, 
on  one  side,  and  seven  minutes  the  other  ; [uit  on  a dish ; and 
serve. 


SCOLLOPS  OP  VEAL  WITH  PINES  HERBES 

Take  about  2 lbs.  of  fillet  of  veal ; trim  off  bone,  gristle,  fat, 
and  skin ; and  cut  in  scollops,  inch  thick,  and  2 inches  in 
width  ; flatten  them  with  the  bat ; butter  the  saute-\nin  thickly  ; 
season  with  a pinch  of  salt,  and  two  small  pinches  of  pepper  ; set 
the  scollops  in  the  pan  side  by  side  ; sprinkle  with  pepper  and 
salt,  and  fiy  on  a brisk  fire  for  four  minutes  each  side  ; take 
out  the  scollops,  and  put  them  on  a plate ; 

Put  a tablespoonful  of  flour  in  the  sa?ffe'-pan ; stir,  with  a 
wooden  spoon,  for  one  minute  ; add  3 gills  of  broth  ; and  boil 
for  five  minutes ; 

Add  the  gravy  which  has  drained  into  the  plate  from  the 
scollops ; 

Pile  up  the  scollops  on  a dish  ; put  the  sauce  over  the  fire ; 
and,  when  boiling,  add  1 oz.  of  butter  cut  in  pieces,  and  a table- 
spoonful of  chopped  parsley ; stir  with  the  spoon  to  mix  the 
butter ; pour  the  sauce  over  the  scollops ; and  serve. 

These  scolloiis  are  also  served  with  Italian  Sauce  (vide  page 
G4)  ; — 1 pint  of  the  sauce  is  sufficient  for  the  above  quantity. 


TENDONS  OF  VEAL  A LA  PROVENCALE 

Take  2 lbs.  of  breast  of  veal,  and  cut  it  in  pieces  2 inches 
square ; 

Slice  2 onions,  say  8 oz.,  as  for  Onion  Soup ; to  which  add 
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half  a bay  leaf,  a sprig  of  thyme,  and  a clove  ol  gii  lii- — all  cut 
fine ; 

Tilt  4 oz.  of  salad  oil  in  a 3-qnart  stewpan  ; and  add  : the  meat, 
onions,  thyme,  bay  leaf,  garlic ; 2 pinches  of  salt ; and  4 snndl 
pindies  of  pepper ; 

Put  the  stcAvpan  on  a slow  fire,  with  a little  lighted  charcoal 
on  the  cover  ; simmer  for  two  hours,  stii’i  ing  fre()iiently  with  the 
si)oon ; add  4 pint  of  broth  ; and  2 tablespoonfiils  of  coarsely 
chopped  parsley  ; boil  for  live  minutes  ; 

Pile  the  tendons  up  on  a dish  ; pour  the  sauce  over ; and  serve. 

Observation. — It  should  be  borne  in  mind  that  Proveminle 
Sauce  is  served  without  taking  oil'  the  fat.  The  garlic  intro- 
duced is  the  special  characteristic  of  the  sauce — but  it  may  be 
dispensed  with  when  very  objectionable. 

SWEETBEEADS  WITH  GEAVY,  ENDIVE,  SOEEEL,  OE 
TOMATO  SAUCE 

Take  2 perfectly  fresh  heart  sweetbreads;  steep  them  in  cold 
water  for  four  hours,  changing  the  water  occasionally ; blanch  them 
in  1 quart  of  cold  water ; jmt  them  on  the  lire,  and  as  soon  as 
they  become  firm  and  round  without  being  liard,  ivliich  would 
prevent  larding  them,  cool  them  thoroughly ; drain  on  a cloth, 
and  press  them  between  two  baking-sheets  with  a 4 lbs.  weight 
on  the  top  ; lard  them  as  for  Fricandeau,  page  98. 

Put  the  sweetbreads  in  a small  5au^4-pan  ivith  pint  of  strong 
broth,  slightly  coloured  with  half  a teaspoonful  of  caramel-, 
sprinkle  with  a pinch  of  salt ; reduce  the  broth  till  it  thickens ; 
then  add  | pint  more  broth  ; cover  the  pan  with  live  coal  on  the 
glazing  cover ; baste  the  sweetbreads  frequently  with  the  gravy 
to  glaze  them ; when  of  a light  browm  colour,  the}"  are  done ; 
trim  the  under  part  of  the  sweetbreads ; put  them  on  a dish  ; 
pour  the  gravy  over  them  ; and  serve. 

Observation. — If  the  gravy  is  too  mucli  reduced,  add  gill  of 
broth,  and  boil  again  till  of  a proper  consistence. 

For  sweetbreads  with  endive,  sorrel,  spinach,  or  Tomato 
Sauce,  half  the  quantity  of  each  indicated  in  the  Cha[)ter  on 
Garnishes  will  be  sufficient. 

CALF’S  HEAD  AU  NATUEEL 

Take  a white  calf’s  head,  in  size  in  accordance  with  the 
number  of  guests  ; cut  it  in  two,  and  bone  it  entirely ; put  the 
brains  to  steep  in  cold  water ; put  the  tongue  by  ; 
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lUanch  the  head  for  ten  minutes  in  boiling  water ; drain  and 
cool  it  well  ; cut  each  half  of  the  head  in  four  [)ieces ; keeping  the 
ear  ])iece  square,  to  facilitate  the  dishing  iq). 

rrcj)are  a white  braize  as  follows : — 

Take  | lb.  of  beef  suet,  chopj)ed  very  fine  ; melt  over  the  fire  ; 
when  clear,  add  : lb.  of  Hour,  1 gallon  of  water,  2 sliced  onions 

tsay  4 oz.),  1 double  faggot,  3 cloves,  1 clove  of  garlic,  gill  of 
vinegar,  l.|,  oz.  of  salt,  oz.  of  pi‘j)per  ; stir  over  the  fire,  and, 
when  boiling,  put  in  the  j)ieces  of  head  and  the  tongue  ; 

Boil  for  two  horn’s  and  a half  on  the  stove  corner,  putting 
a round  of  paper  over  to  prevent  the  pieces  lloating  on  the  top 
of  the  braize  from  getting  black; — the  stewpaii  should  be  only 
three  parts  covered. 

When  the  head  is  cooked,  whicli  you  ascertain  by  trying  it 
with  the  finger,  remove  the  white  skin  from  the  tongue;  cut 
the  latter  iu  half,  lengthwise,  without  se[)arating  it  altogether; 
drain,  and  dish  up  ou  an  oval  dish,  on  a napkin ; the  ears  at 
each  end,  the  four  other  pieces  iu  the  centre ; the  tongue  laid 
on  the  top,  and  upon  it  tlie  brains ; garnish  with  parsley  ; and 
serve,  hot. 

Calf’s  Head  an  NaUirel  is  eaten  with  oil  and  vinegar ; serve 
with  it,  on  a plate,  chopped  onion  and  parsley  (well  washed), 
and  capers. 

Preparation  of  the  Brains 

Steep  them  in  cold  water  for  an  hour;  then  pick  all  the  skinny 
particles  from  the  surface, — being  careful  not  to  bruise  the  brains  ; 
when  very  clean  and  wdiite,  put  them  in  a stew]xin  with  1 quart 
of  water,  i oz.  of  salt,  and  gill  of  vinegar,  and  boil  gently  for 
twenty-eight  minutes. 


CALF’S  HEAD  WITH  POOR  MAN’S  SAUCE 

Prepare,  and  dish  up  a calf’s  head  as  aforesaid. 

For  Poor  Man’s  Sauce,  put  in  a quart  ste-wpan  3 shalots,  well 
chopped  and  washed,  and  | gill  of  vinegar ; boil  until  entirely 
reduced  ; then  strain  into  the  stewpan  1 pint  of  the  calf’s  head 
braize ; boil  for  five  minutes ; add  a tablespoonful  of  chopped 
parsley  ; taste  for  seasoning ; and  serve,  in  a sauceboat. 

CALF’S  HEAD  WITH  POULETTE  SAUCE 

Blanch  half  of  a calf’s  head;  cut  it  in  pieces  inch  square; 
boil  as  directed  for  Calf’s  Head  nu  Nnturel\  when  done,  drain  it, 
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and  take  1*,  pint  of  PouleUe  Sauce  {vide  [)age  Go);  add  to  it  a 
tablespoonfid  of  chopped  tarragon  ; put  the  pieces  of  calf’s  licad 
in  the  warm  sauce ; dish  up  ; and  serve. 


MARINADED  CALF’S  HEAD 

Cut,  in  l.j  inch  pieces,  lialf  of  a calf’s  liead,  ])rcvionsly 
blanched  and  boiled  as  before;  put  it  in  a basin  to  pickle  for 
an  hour,  with  : 

1 ])inch  of  salt,  1 small  pinch  of  pepper, 

1 tablespoonful  of  oil,  2 tablesjmonfuls  of  vinegar  ; 

Stir  occasionally,  to  season  evenly  ; twenty-live  minutes  before 
serving,  drain  the  pieces ; })repare  1 pint  of  frying  batter  {vide 
Frying  Batter,  page  74). 

Warm  some  fat  in  the  frying  kettle ; dip  each  j)icce  of  head 
in  the  batter,  and  fry  in  the  hot  fat ; keej)  moving  with  the 
skimmer  till  they  are  of  a light  brown ; 

Drain  the  ])ieccs  on  a cloth  ; sprinkle  them  with  salt ; dish 
them  up  on  a napkin ; garnish  with  fried  parsley ; and  serve. 
Send  a boat  of  Tomato  Sauce  se])arately. 


CALF’S  TONGUE  AU  GRATIN 

Trim  a calf’s  tongue ; blanch,  boil,  and  prepare  it  for  gvatin, 
as  Boidlli  cm  Gratia  {ride  page  82).  Calf’s  tongue  is  also 
served  plain-boiled  ; with  Italian,  Sharp,  or  Tomato  Sauce ; — 
1 pint  of  either  for  a tongue. 


CALF’S  LIGHTS 

Cut  ^ lb.  of  streaky  bacon  into  small  squares  ; fry  them  in  a 
4-quart  stcwpan,  with  2 oz.  of  butter,  and,  when  brown,  put 
on  a plate. 

Cut  2 lbs.  of  calf’s  lights  into  pieces  3 inches  square ; fiy, 
without  burning,  in  the  same  stewpan,  till  of  a rich  brown  ; 
dredge  over  them  ll,  oz.  of  flour;  stir  three  minutes;  then  add  : 
1 pint  of  broth, 

^ pint  of  French  white  wine, 

1 pint  of  water, 

and  the  liquor  of  a pottle  of  turned  mushrooms ; 

Stir  till  boiling  ; then  put  in  : 


2 pinclics  of  salt, 

2 small  piiiclies  of  [)opper 
1 laggot, 


1 onion  with  2 cloves  stuck 


in  it, 

and  the  fi  icd  bacon  : 


Simmer  an  hour  and  a half, — the  stewpan  not  quite  closed  ; 
fry  20  large  button  onions  in  the  iVying-pan  ; then  j)iit  them  it; 
the  stew,  and  boil  for  another  halt-hour  ; take  ont  the  faixfjot, 
onion,  and  cloves;  ])ut  the  mushrooms  in;  taste  the  seasoning, 
which  should  be  highly  flavoured;  })ut  on  a dish  ; garnish  round 
with  the  onions  and  mushrooms ; pour  the  sauce  over ; and 
serve. 


Take  2 calf’s  feet ; remove  the  large  bone,  and  blanch  and 
boil  the  feet  as  directed  for  Calf’s  Head  ; when  this  is  done,  take 
ont  with  care  all  remaining  bones ; ]>ress  the  feet  between  two 
baking-sheets,  with  a 2 lbs.  weight  on  the  top,  till  thoroughly 
cold  ; 

Cut  each  foot  in  8 equal  ])ieces ; warm  1.',  pint  of  Pouletle 
Sauce  ; put  the  pieces  iu  ; boil  for  two  minutes ; and  serve. 


Boil  and  prepare  2 calf’s  feet  as  in  the  preceding  recipe ; fr}' 
in  the  same  way  as  Marinaded  Calf’s  Head  [vide  ]>age  104); 
serve  with  fried  parsley  and  Poivrade  Sauce,  in  a boat.  Calf’s 
feet  may  also  be  served  prepared  iu  halves,  bread-crumbed,  and 
broiled  on  a slow  fire,  with  Tartar  Sauce,  in  a sauce  boat. 


Clean,  steep,  and  boil  a set  of  calf’s  brains,  as  indicated  in  the 
Preparation  of  Calf’s  Brains  (^Jzc/epage  103);  after  boiling,  steep 
the  brains  in  hot  water,  with  a little  salt  in  it,  to  remove  the 
acidity  of  the  vinegar ; 

Peel  and  blanch  20  button  onions;  fry  them  in  Ij  oz.  of 
butter ; when  of  a light  brown  colour,  stir  in  i oz.  of  flour  for 
three  minutes ; then  add  : ^ pint  of  broth,  and  1 gill  of  French 
red  wine ; 1 pinch  of  salt,  and  1 small  pinch  of  pepper ; simmer 
on  a slow  fire,  for  half  an  hour  ; 

Pick,  wash,  and  cut  in  pieces,  1 pottle  of  mushrooms ; throw 
them  into  the  sauce,  and  boil  for  eight  minutes ; drain  the 
brains ; put  them  on  a warm  dish ; garnish  round  with  the 
onions  and  mushrooms  ; pour  over  the  sauce  ; and  serve. 


CALF’S  FEET  WITH  POULETTE  SAUCE 


FRIED  CALF'S  FEET 


CALF’S  BRAINS  EN  MATELOTTE 
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CALF’S  BRAINS  WITH  BROWN  BUTTER 

Prepare  the  brains  as  above. 

Take  pint  of  brown  butter  [vide  page  0.3) ; 

Di’ain  tlie  brains;  ])iit  in  a disli ; pour  over  tlie  butter,  and 
garnish  with  fried  ])arsle}’. 

Gait’s  brains  are  also  served  witli  Tomato  Sauce,  or  garnislied 
Avitli  onions,  or  mushrooms ; also  fried,  and,  occasionally,  cold, 
with  oil  and  vinegar. 

BROILED  VEAL  KIDNEY  WITH  MAITRE  D’HOTEL  BUTTER 

Cut  a veal  kidney  lengthwise,  in  two  pieces ; llatten  it  slightly 
with  the  bat;  season  with  salt  and  pepper;  dip  each  piece  in 
butter;  bread-crumb  them,  and  broil  on  an  even  fire,  four 
minutes  each  side ; 

Make  2 oz.  of  maitre  d'hutel  butter  (ride  page  G2) ; put  it  on 
a dish,  the  pieces  of  kidney  over  it ; and  serve. 

Same  process  of  preparation,  and  same  sauce,  as  for  Beef 
Kidney  (vide  page  90). 

BTEWED  CALF’S  LIVER 

Take  2 lbs.  of  fresh  and  white  calf’s  liver ; lard  it  through 
with  strips  of  fat  bacon,  two  inches  long ; season  with  salt  and 
pepper;  put  it  in  a 3-qiiart  stewpan,  with  4 oz.  of  butter,  and 
fry  it ; — being  particular  in  turning  it,  to  secure  an  even  colour ; 
then  take  the  liver  out  of  the  stewpan,  and  mix  1 oz.  of  flour  to 
the  butter ; stir  over  the  fire  for  four  minutes  ; and  add  : 

1 pint  of  water,  1 onion  with  2 cloves  stuck 

1 pint  of  French  white  in  it, 

wine,  2 pinches  of  salt, 

1 faggot,  2 small  pinches  of  pepper; 

Stir  till  boiling ; put  the  liver  in  again,  with  20  pieces  of 
carrot,  cut  to  a cork  shape ; simmer  very  slowly — the  stewpan 
only  three  parts  covered ; after  two  hours,  put  in  10  large  button 
onions,  previously  fried ; simmer  for  another  hour  ; put  the  liver 
on  a dish ; 

Pour  the  sauce  through  a colander;  skim  the  fat  off;  and 
if  there  be  too  much  sauce,  reduce  it  on  a sharp  fire  for  five 
minutes  ; take  out  the  faggot,  onion,  and  cloves  ; garnish  tlie  liver 
with  the  carrots  and  onions ; pour  over  the  sauce ; and  serve. 
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CALF’S  LIVER  SAUTE  A L’lTALIENNE 

Cut  2 lbs.  of  calf’s  liver  Icngtliwise,  in  slices  J,  incli  thick  : 
season  both  sides  with  ]>ei)|)er  and  salt,  and  Hour  them  ; melt 

lb.  of  blitter  in  a saute-\nm ; when  the  butter  is  hot,  put  the 
slices  of  liver  in,  and  fry  for  three  minutes  on  one  side;  turn 
them,  and  fry  them  three  minutes  more  on  the  other  side — si.K 
minntes  in  all  for  cooking;  take  the  slices  out,  and  keep  them 
warm ; })iit,  in  the  saute-\)i\n  : 1 oz.  of  Hour,  1 shalot,  chopped 
line  and  washed,  i pottle  of  chopjied  mushrooms ; stir  over  the 
lire,  and  moisten  with  i ])int  of  i’reneh  white  wine,  and  i jiint 
of  broth  ; reduce  for  ten  minntes; 

Dish  the  slices  in  a circle  on  the  dish ; 

Add  a tablcspoonfnl  of  chopped  parsley  to  the  sauce,  and 
pour  the  latter  over  the  liver ; — if  the  sauce  is  too  thin,  reduce 
it;  if  too  thick,  add  a little  broth. 


CALF’S  LIVER  SAUTE  i.  LA  LYONNAISE 

Cut  the  liver  in  slices,  as  in  the  preceding  recipe ; season. 
Hour,  and  fry  in  the  same  way ; 

Take  the  slices  out  of  the  saute-piin  on  to  a dish  ; 

I’ut  1 oz.  of  blitter,  1 onion  (say  4 oz.),  chopped  very  fine, 
and  well  washed,  into  the  saitfe'-pan ; stir  on  the  fire  for  three 
minutes ; 

Dish  up  the  liver,  and  pour  the  onion  and  butter  over  it ; and 
serve. 

Send  a lemon  on  a plate  with  it. 


CALF’S  LIVER  SAUTE  A LA  MENAGERE 

Cut  2 lbs.  of  calf’s  liver,  in  pieces  2 inches  square  and  ^ inch 
thick  ; melt  i lb.  of  butter  in  the  frying-pan  ; when  hot,  put  the 
liver  in  ; add  3 pinches  of  salt,  and  3 small  pinches  of  pepper ; 
fry  for  six  minutes — tossing  it  up  all  the  time,  to  ensure  even 
cooking ; strew  the  liver  with  1 oz.  of  flour,  1 shalot,  chopped 
fine,  and  washed,  and  a tablcspoonfnl  of  chopped  parsley ; 
moisten  with  pint  of  French  wine,  red  or  white,  and  ^ pint  of 
broth  ; stir  till  boiling;  and  serve.  . 
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STUFFED  SHOULDER  OF  VEAL 

1 advise  dressing  a ■wlioie  slioidder,  because  it  is  occasionally 
useful  to  have  large  joints ; besides  which,  this  will  make  a lirst- 
rate  dish  lor  ])icnics. 

Take  a shoulder  of  veal,  weighing  about  8 lbs.,  without  the 
knuckle;  bone  it  entirely,  without  [)iercing  the  skin  ; siiread  it 
on  the  table,  the  skin  downwards ; pare  oil’  st)ine  of  the  meat 
from  the  thickest  ])  arts,  to  leave  it  of  an  even  thickness; 

Add  to  these  trimmings,  2 lbs.  of  lillet  of  veal,  and  2 lbs.  of 
fat  bacon ; season  with  2 oz  of  mi.xed  salt,  })ep])cr,  and  grated 
nutmeg  ; cho})  the  whole  together,  and  jioiind  for  ten  minutes 
in  the  mortar  ; cut  lb.  of  fat  bacon  in  large  dice  (reserve  the 
rind,  to  blanch  with  the  calf’s  feet),  and  mix  it  with  the  force- 
meat; sprinkle  over  the  shoulder  2 pinches  of  salt,  and  3 
small  pinches  of  pe[)pcr  ; s[)read  the  forcemeat  on  the  shoulder, 
about  3 inches  thick  ; fold  the  shoulder  over,  to  enclo.se  the 
forcemeat,  and  roll  it  up  in  a cloth,  to  kcej)  the  shape ; tie  both 
ends  with  string  ; tie  also  two  i)ieces  of  string  acro.ss,  to  prevent 
its  bulging  out,  when  boiling. 

Put  ill  the  oval  stewpaii : 4 quarts  of  water;  1 gill  of  brandy ; 
3 calf’s  feet,  previously  boned  and  blanched ; the  rind  of  the 
bacon,  also  blanched ; the  bones  bi-oken  in  pieces  ; 2 carrots 
(say  8 02.) ; 3 onions  (say  10  oz.) ; 3 cloves  ; 1 double  faggot ; 
2 oz.  of  salt ; ^ oz.  of  pepper  ; put  on  the  fire  ; boil,  skim,  and 
simmer  for  four  hours;  then  take  off  the  fire;  drain  the  shoulder, 
untie  it,  take  ofl‘  the  cloth,  and  put  the  shoulder  on  a baking 
sheet ; rinse  the  cloth  in  hot  water,  and  retie  the  shoulder  in  it 
as  before  boiling  ; press  it  between  two  baking  sheets,  with  a 4 lbs. 
weight  on  the  top  ; when  cold  untie,  and  put  it  on  a dish ; 
strain  the  liquor  through  a clean  napkin  ; clear  it  of  all  fat,  and 
let  it  cool  in  a basin,  to  set  to  a jelly,  to  garnish  the  stuffed 
shoulder.* 

• Remember  to  press  the  calf’s  feet  used,  in  the  same  way  as  directed  for  Calf’s 
Feet  (>  la  Pmdette  (yule  page  105),  and  to  warm,  and  serve  them  with  roulette  Sauce, 
or  fried  next  day. 
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ROAST  LEG  OP  MUTTON 

Takk  a Gibs,  leg  cf  iiuitton  ; saw  olT  the  sliank  bone  1 inch 
below  the  knuckle  ; put  it  on  the  spit  to  roast,  before  an  even 
lire,  for  an  hour  and  a half ; put  2 gills  of  broth  in  the  dripping- 
])an,  as  indicated  at  the  Chapter  on  Eoasting  {vide  page  70),  and 
baste  well  during  cooking ; sprinkle  with  2 i)inches  of  salt,  five 
minutes  before  taking  from  the  fire  ; put  the  mutton  on  a dish, 
■with  a paper  frill  round  the  knuckle  bone  ; skim  the  fat  from 
the  gravy  ; strain,  through  the  pointed  gravy  strainer ; pour 
over  the  meat ; and  serve. 

With  roast  leg  of  mutton  : white  haricot  beans,  maccaroni, 
puree  of  haricot  beans,  or  endive,  are  frequently  served,  either 
under  the  meat,  or  in  a separate  dish. 

SEVEN  HOURS’  LEG  OP  MUTTON 

It  is  a mistake  to  imagine,  that  the  long  cooking  required  for 
braizing  will  make  a hard  leg  of  mutton  tender; — for  braizing, 
as  for  roasting,  the  best  meat  alone  sliould  be  used. 

Take  a leg  of  mutton,  weighing  about  6 lbs.  ; saw  off  the 
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shank  bone,  as  for  roasting;  bone  tlie  leg — that  is,  detach  tlie 
meat  from  the  thigh  bone ; then  saw  it  olf  at  the  knuckle  joint, 
without  splitting  the  skin  ; 

Take  8 oz.  of  fat  bacon,  removing  the  rind,  and  cut  it  into 
pieces  2 inches  long,  i inch  thick ; season  with  1 pinch  of  salt, 
and  2 small  pinches  of  pepper ; lard  the  leg  of  mutton  inside, 
being  careful  not  to  pierce  through  the  skin  ; and  tie  as  for 
pot-au-feu. 

Put  the  mutton  in  the  oval  pan  for  braizes,  with  4 oz.  of 
butter,  and  fry  till  of  a light  brown  ; add  : 

1 quart  of  broth,  1 pinch  of  salt, 

3 carrots,  say  14  oz.,  2 small  pinches  of  pepper  ; 

When  it  comes  to  the  boil,  simmer  very  gently  for  three 
hours  ; then  turn  the  mutton ; add  G large  onions,  and  ^ gill 
of  brandy ; simmer  for  an  hour  and  a half  more,  making  four 
hours  and  a halfs  cooking, — during  the  whole  of  which,  live  coal 
should  be  kept  on  the  cover  of  the  pan  ; 

When  cooked,  there  should  remain  about  1 pint  of  gravy 
in  the  pan  ; 

Put  the  mutton  on  a dish,  with  a paper  frill  round  the 
knuckle ; garnish  round  with  the  carrots,  cut  to  the  shape  of 
corks,  and  the  onions ; strain  the  gravy ; pour  over  the  meat ; 
and  serve. 


BBAIZED  LEG  OF  MUTTON 

Take  a leg  of  mutton,  of  the  same  weight  as  above  ; bone, 
season,  and  prepare  it,  as  in  the  preceding  recipe  ; put  it  in 
the  braizing  pan  ; with  : 

2 calf’s  feet,  boned  and  blanched  as  for  Beef  a la  Mode 
{vide  page  85), 

1 quart  of  water, 

1 quart  of  broth, 

^ gill  of  brandy, 

1 onion,  with  3 cloves  stuck  in  it, 

1 small  carrot,  say  4 oz., 

2 pinches  of  salt, 

2 small  pinches  of  pepper  ; 

Boil,  skim,  and  let  it  simmer  slowly  three  hours,  with  live 
coals  on  the  top  of  the  pan ; 

Take  out  the  meat ; strain  the  gravy ; reduce  1 pint  of  it  to 
\ pint  ; pour  over  the  meat ; and  serve. 

The  remaining  gravy  may  be  used  for  haricots  a la  Bretonne, 
endive,  spinach,  glazed  onions,  &c. 
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MINCED  MUTTON 

Tills  mince  is  generally  made  with  cold  roast  mutton. 

liemove  all  gristle,  fat,  and  skin,  from  the  meat ; mince  it 
fine;  mix  it  with  Italian  Sauce,  and  warm  together  without 
boiling. 

For  1 lb.  of  the  mince,  take  1 pint  of  sauce. 

The  mince  may  be  garnished  with  sippets  of  fried  bread,  or 
poached  eggs. 


MUTTON  CROQUETS 

Proceed  as  for  Beef  Croquets  {vide  page  83). 


MUTTON  COLLOPS  WITH  SHARP  SAUCE 

These  collops  are  generally  made  with  cold  roast  mutton. 

Cut  the  meat  in  thin  collops,  and  warm  in  the  sauce,  without 
boiling  {vide  Beef  Collops,  page  93). 


STUFFED  SHOULDER  OF  MUTTON 

Bone  a shoulder  of  mutton,  without  breaking  the  skin ; spread 
it  open  on  the  table,  and  sprinkle  with  salt  and  pepper ; 

Take  4-  lb.  of  lean  pork,  and  lb.  of  bacon,  to  prepare  some 
forcemeat,  as  for  Stuffed  Shoulder  of  Veal  {vide  page  108) ; stuff 
the  shoulder  with  the  forcemeat;  sprinkle  with  salt  and  pepper, 
and  sew  it  up  in  a round  shape,  with  the  trussing  needle,  and 
fine  string ; put  it  in  a 4-quart  stewpan  with  2 oz.  of  butter,  on 
a brisk  fire,  for  a quarter  of  an  hour, — turning  it  after  eight 
minutes ; pour  in  -f  gill  of  brandy,  and  1 quart  of  water ; boil 
and  skim  ; then  add  : 

1 small  carrot,  say  4 oz.,  1 oz.  of  salt, 

1 onion,  say  4 oz.,  with  1 small  pinch  of  pepper, 

2 cloves  stuck  in  it,  1 faggot ; 

Without  quite  closing  the  stewpan,  simmer  for  an  hour  and  a 
half,  after  which  put  some  live  coals  on  the  cover ; baste  the 
meat  with  the  gravy,  five  or  six  times  ; and  let  it  glaze  for  half 
an  hour ; 

Take  out  the  meat ; strain,  and  skim  the  fat  from  the  gravy  ; 
and  reduce  it  one  half ; 
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Untie  tlio  meat;  put  it  on  a disli  ; j)onr  over  tlie  gravy; 
and  serve;  garnish  round  with  glazed  onions,  or  turnips,  or 
inushroonis  sautes. 


STEWED  MUTTON  WITH  VEGETABLES 

Take  2 lbs.  of  breast,  or  neck,  of  mutton  ; take  off  tlie  outer 
skin,  and  cut  into  pieces  2 inches  square;  put  tlioe  in  a gallon 
stewpan,  with  4 oz.  of  butter,  4 j)inches  of  salt,  and  d small 
pinches  of  jiepper ; fry  for  a quarter  of  an  hour,  on  a bri>k 
fire, — so  that  the  meat  may  retain  its  juices,  without,  however, 
burning  the  butter. 

The  quality  of  the  stew  depends,  in  a great  measure,  on  this 
flying  process  ; — the  ]fieces  of  meat  should  not  be  laid  one  over 
the  other  in  the  stewpan  ; 

Dredge  1 oz.  of  flour  over  the  ])icces,  and  brown  for  four 
minutes;  add  1 quart  of  Avatcr,  and  stir  till  it  boils;  drain  the 
contents  of  the  stewjian,  through  a large  cfilander,  into  a basin  ; 

Eemove  any  lumps  of  flour  which  may  adhere  to  the  meat ; 
rinse  the  stcw[)an  ; put  back  the  pieces  in  it,  and  pour  back  the 
gravy  through  the  ])ointed  gravy  strainer;  put  on  the  fire,  to 
simmer  for  an  hour,  with  1 fiiggot,  and  1 onion,  with  2 cloves 
stuck  in  it ; cut  1 lb.  of  turni[)s  into  the  sluqie  of  corks,  and 
peel  10  large  button  onions  ; fry  both  in  a frying-pan,  with 
1 oz.  of  butter,  till  they  are  of  a bright  brown,  and  put  them  in 
the  stew,  when  it  has  already  cooked  for  an  hour.  Half  aii 
hour  before  serving,  put  in  15  small  potatoes,  and  taste  the  stew 
for  seasoning. 

Two  hours  and  a half  are  generally  required  to  cook  the 
above  quantities  ; but  the  length  of  time  will,  of  couvsiq  depend 
on  the  tenderness  of  the  mutton. 

Take  out  the  faggot,  and  the  onion  with  the  cloves  ; clear  of 
fat ; and  serve. 

Observation. — In  summer,  when  vegetables  are  young,  the 
onions  and  turnips  should  only  be  added  at  the  same  time  as 
the  potatoes. 


BRAIZED  FILLET  OP  MUTTON 


Take  3 lbs.  of  a loin  of  mutton ; bone,  without  separating  the 
under  fillet;  take  of!  the  outer  skin,  and  bind  the  meat  round 
with  string,  with  the  flap  turned  underneath. 
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Fry  tlie  mutton  in  a sstewpan,  with  i oz.  of  butter, — turning, 
to  ensure  an  even  colour  ; add  : 

1 pint  of  water,  1 faggot, 

I onion,  witli  2 cloves  2 pinches  of  salt, 

stuck  in  it,  2 small  pinches  of  pepper ; 

Simmer  for  one  hour,  on  a slow  fire,  in  a covered  stewpan  ; 
then  put  some  live  coals  on  the  top,  and  cook  for  three  quarters 
of  an  hour ; haste  the  meat  with  the  gravy,  every  ten  minutes, 
to  glaze  it.  Take  out  the  fillet ; untie,  and  put  it  on  a dish  ; 
strain  the  gravy,  reduce  it  one  half;  pour  it  over  tlic  meat; 
garnish  with  1 lb.  of  turnips,  prepared  as  indicated  for  Garnish 
(page  51) ; and  serve. 


ROAST  FILLET  OP  MUTTON 

Bone,  and  tic  a piece  of  loin,  as  above, — the  same  weight  will 
require  thirty  minutes’  roasting;  take  ofif  the  .spit;  untie  it; 
strain,  and  skim  the  fat  oil"  the  gravy ; pour  over  tlie  meat;  and 
serve. 


BROILED  MUTTON  CUTLETS 

Take  the  best  end  of  a neck  of  mutton,  which  will  give  seven 
chops;  saw  about  4 inches  off  the  end  of  the  upper  rib-bones; 
the  piece  thus  trimmed  olT  is  used  for  broiled  breast  of  mutton. 
Saw  of!'  the  chine  bone ; and  cut  the  seven  chops,  clearing  of 
meat  an  inch  of  the  end  of  each  bone  ; llatten  then  with  the  bat ; 
remove  tlie  gristle  from  round  the  lean ; and  pare  away  the  meat 
and  skin  frc'in  the  inside  of  the  bone ; —this  is  to  give  tlie 
cutlets  the  requisite  shape.  Sprinkle  the  cutlets  on  each  side 
with  2 pinches  of  salt,  and  1 small  pinch  of  [lepper ; oil  them 
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tiliglitly  {vide  Broiling,  pngc  71);  put  them  on  a gridiron  over 
a brisk  lire,  and  cook  them  ibnr  nnnutes  on  one  side,  tliree 
minutes  on  tlie  otlier;  dish  np  in  a circle;  and  serve. 


MUTTON  CUTLETS  BUEAD-CHUMBED 

Prepare  the  cutlets  as  above ; and  season,  with  salt  and 
pejiper ; 

Melt  about  1 oz.  of  butter,  in  the  small  «au^J-pan ; dip  each 
cutlet  in  the  butter;  then  strew  it  with  bread-crumbs  {vide 
Breading,  page  74) ; put  the  cutlets  on  the  gridiron,  over  a 
slow  and  even  fire  ; cook  on  each  side  four  minutes ; dish  u[) 
in  a circle  ; and  serve. 


MUTTON  CUTLETS  SAUTES  WITH  GBAVY  AND  VEGETABLES 

Prepare  as  for  broiled  cutlets ; season  with  pepper  raid  salt 
on  each  side  ; butter  the  .?(7?</t'-pan,  and  set  the  cutlets  in  it ; — • 
avoid  their  overlajiping  each  other;  let  them  fry  eight  minutes, 
turning  after  four  minutes  ; dish  them  in  a circle  ; and  serve. 

The  Household  Gravy  may  bo  served  with  these  cutlets  ; warm 
1 gill,  and  put  in  the  dish. 

All  vegetable  garnishes,  as  Avell  as  Tomato,  Italian,  or  Sharp 
Sauce,  may  also  be  served. 


BBEAST  OF  MUTTON  BBAIZED,  BBEADED,  AND  BKOILED 

The  object  of  this  dish  is  generally  to  use  the  upper  rib-bones 
sawn  off  the  neck,  when  cutlets  have  been  cut,  although  of  course 
breasts  of  mutton  can  be  bought  separately. 

Take  a piece  weighing  about  l.Gb.  ; the  following  are  two 
ways  of  cooking  it : 

Either  in  i\\Q  pot-au-feu ; tie  it  np  like  the  beef ; put  it  in  the 
stock-pot ; and  boil  till  the  bones  can  be  taken  out  easily ; 

Or,  if  you  are  not  making  pot-au-feu,  put  the  mutton  in  a 
3-quart  stewpan,  with  : 

the  trimmings  and  bones,  1 small  carrot,  say  4 oz., 

2 quarts  of  water,  3 pinches  of  salt, 

1 faggot,  3 small  pinches  of  pepper, 

1 onion,  with  2 cloves  stuck  in  it ; 

Boil,  and  skim  ; then  simmer  till  the  bones  come  out  easily  ; 
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dniin  on  a ; untie  t.lic  mutton  ; draw  out  tlie  bones  ; and 
sprinkle  tlie  nintlon  with  salt;  press  it  between  two  baking  tins, 
with  a weight  on  the  to[) ; when  quite  cold,  ent  it  in  six  equal 
})arts  ; 

Melt  1 oz.  of  butter  in  a .svf?<?J-pan  ; di[)  the  pieces  in  the 
blitter ; then  strew  them  with  bread-crumbs,  and  broil  like  the 
breaded  cutlets. 

llreast  of  mutton  is  serv'cd  either  with  Tomato  or  Sharp  Sauce, 
endive,  or  spinach. 


BROILED  KIDNEYS 


Take  six  kidmys  ; 

Cut  them  open  from  the  rounded  part,  without  separating 
them  ; peel  oil’ the  skin  ; [)ut  a metal  or  wooden  skewer  throngli 
them  ; sjirinkle  with  salt  and  pcqiper  ; oil  slightly  ; and  broil 
on  a brisk  fire,  three  minutes  on  each  side  ; take  them  off  the 
fire,  and  put  on  a dish — the  hollow  side  uppermost ; 

Take  4 oz.  of  MaUre  d' Hotel  Butter  ; divide  into  six  [larts  ; and 
put  one  on  each  kidney  ; and  serve. 


BREADED  KIDNEYS 

To  bread-crumb  kidneys  : proceed  as  directed  for  Mutton 
Cutlets  ; broil  on  a skewer,  as  above  ; and  serve. 


KIDNEYS  SAUTES 


Proceed  as  for  Beef  Kidney  [vide  Beef  Kidney  Saute,  page 


SHEEP’S  FEET  OR  TROTTERS  WITH  POULETTE  SAUCE 

Take  8 feet;  remove  the  wool  from  the  hoof;  singe,  and  put 
them  in  a 3-qnart  stewpan ; blanch,  for  five  minutes,  in  boilino- 
water  ; cool  and  bone  them,  by  holding  the  foot  in  the  left  hand, 
and  giving  the  bone  a sharp  twist  with  the  right ; 

Cut  1 inch  olf  the  end  of  the  foot,  including  the  hoof;  make 
some  white  braize  as  for  Calf s Head  [vide  page  10.3}  ; put  the  feet 
ill  it  to  boil,  for  three  hours  and  a half;  when  done  they  should 
be  tender;  drain,  and  put  them  in  1 pint  of  Poulette  Sauce, 
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pre])arcd  as  for  Calf’s  Head  [vide  l)agc  103) ; add  1 [xjtllu 
of  turned  muslirooius. 


MARINADED  SHEEP’S  TROTTERS 

Singe,  blanch,  bone,  and  boil  the  feet  as  behu'e  ; drain  and 
marinade  them;  then  fry  in  the  same  Avay  as  Marinaded  Culfs 
Head  [vide  page  104). 


KIMrASbKE  OF  CmCKES 
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FHICASSEE  OP  CHICKEN 

Tick,  draw,  and  singe  a chicken,  weighing  about  3 lbs., — this 
will  be  sudicient  for  four  or  fiv’e  ])Ci’sons. 

To  cut  it  up  : ])lace  it  on  a table  with  its  head  towards  you  ; 
make  an  incision  from  the  point  of  the  breast  bone  to  the  wing 
joint,  on  both  sides ; turn  the  chicken,  and  make  two  other 
incisions  to  separate  the  legs  from  the  body ; cut  off  the  neck, 
the  pinions  at  the  second  joint,  and  the  feet  at  the  first  joint ; 
take  off’  the  wings  and  legs ; separate  the  breast  from  the  back, 
and  cut  each  across  in  two  pieces,  then  trim  them  neatly, — 
keeping  the  skin  on  each  })iece. 

Steep  the  pieces  in  cold  water  one  hour ; drain,  and  put  them 
in  a 3- quart  stewpan  with  : 

1 quart  of  water,  2 small  pinches  of  pepper, 

1 onion,  say  4 oz.,  with  1 faggot, 

1 clove  stuck  in  it,  2 pinches  of  salt ; 

Boil,  and  skim ; then  simmer  on  the  stove  corner  for  half 
an  hour — the  stewpan  not  quite  closed  ; 

When  the  chicken  is  done,  drain  in  a colander,  and  cool  it 
for  five  minutes  in  water  ; 

Koscrve  the  broth  in  which  it  has  been  boiled ; 
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Put  3 oz.  of  butter,  and  3 oz  of  tlour,  in  a 2-qnart  stewqian  ; 
stir  over  the  fire  for  five  minutes,  witliont  browning ; add  the 
broth  and  the  liquor  of  a pottle  of  mnshroonis  (prejiared  as 
indicated  l)age  47);  when  the  sauce  comes  to  tlie  boil,  let 
it  simmer  for  half  an  hour; 

Put  the  pieces  of  chicken  into  a sn?</J-])an  ; strain  over  them 
i ])int  of  the  sauce  ; and  warm  on  a slow  fire  ; 

Thicken  the  remainder  of  the  sauce  with  the  yolks  of  4 eggs 
and  1 oz.  of  butter,  as  described  at  Thickening  with  Egg  [ride 
}>age  59);  then  strain  through  the  pointed  gravy  strainer,  and 
add  the  mushrooms  ; 

Dish  lip  the  chicken  in  the  following  way  : 

Put  the  two  pieces  of  the  back  in  the  centre ; on  them  lay 
across,  one  above  the  other,  first  the  feet,  then  the  two  jiieces 
of  neck,  and  lastly  the  two  jiinions  ; against  each  side  of  the 
square  tliiis  formed,  lay  the  two  legs  and  wings  ; and  on  the  top 
put  the  two  pieces  of  the  breast ; 

Pour  over  the  sauce ; and  garnish  with  the  mushrooms  [vide 
woodcut,  page  117). 

Four  fine  crayfish  at  the  corners  Avill  much  improve  the 
appearance  of  this  dish. 

Croutons,  button  onions,  or  artichoke  bottoms,  may  also  be 
used  as  a garnish  for  Fricassee  of  Chicken. 


EemarJes  on  Fricassee  of  Chicken 

Fricassee  of  chicken  is  deservedly  held  to  be  one  of  the  very 
best  dishes  of  domestic — as  ivell  as  of  higher-class — cookery.  A 
too  careful  attention  cannot,  therefore,  be  given  to  the  several 
elements  of  success  ; firstly,  to  the  selection  of  the  chicken,  Avhich 
should  always  be  very  fresh  and  tender ; secondly,  to  the  time  to 
be  given  for  cooking,  which  should  be  limited  simply  to  that 
necessary  to  boil  the  chicken  thoroughly.  It  is  a mistake 
to  imagine  that  to  keep  the  fricassee  long  on  the  fire  will 
improve  it ; — once  cooked,  further  boiling  will  only  spoil  it,  and 
destroy  the  flavour. 

Lastly,  the  eggs  and  butter  for  the  liaison  should  be  of  the 
choicest. 

Such  are  the  main  points  to  bear  in  mind ; thus,  if  the 
different  ingredients  are  carefully  selected,  and  the  length  of 
time  specified  for  cooking  strictly  adhered  to,  I will  venture 
to  predict  an  invariably  successful  result  in  the  preparation  of 
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a dish  both  clioicc  and  profitable,  and  whieli,  notwitlistanding 
all  the  innovations  of  modern  culinary  art,  still  remains  one  of 
the  best  examples  of  old  French  cookery. 


CHICKEN  A LA  BONNE  FEMME 

rick,  draw,  singe,  and  cut  up  a chicken  as  for  Fricassee  {vide 
page  117). 

Fut,  ill  a P)-quart  stewpan  : 

1 sliced  carrot,  say  4 oz., 

1 sliced  onion,  say  4 oz., 

G oz.  of  butter  ; 

Fry  five  minutes,  stin ing  with  a wooden  spoon;  put  in  the 
pieces  of  chicken,  3 pinches  of  salt,  and  2 small  pinches  of 
jiejiper ; fry  five  minutes,  still  stirring ; add  2 oz.  of  Hour, 
and  fry  three  minutes  more;  then  put  iii  1.^  jiiiit  of  broth,  and 
4 oz.  of  picked  tomatoes  broken  in  jiieces  ; stir  till  boiling,  then 
simmer  twenty  minutes ; add  1 pottle  of  mushrooms,  in  slices 
J,  inch  thick  ; and  one  tablespoonful  of  coarsely  chopped  parsley  ; 
boil, for  ten  minutes;  taste;  dish  up  in  the  same  way  as  Fricassee 
of  Chiclien  ; and  serve. 


CHICKEN  A XA  MARENGO 


Frepare  a chicken  as  for  Fricassee  {vide  page  117). 

Set  the  pieces  of  chicken  in  a .saig(f-pan,  so  that  they  do  not 
overlap  one  another,  \vith  : 


2 shalots,  say  i oz.  whole, 

1 bay  leaf, 

1 sprig  of  thyme, 

1 bunch  of  parsley,  say  1 oz. ; 


1 gill  of  oil, 

3 pinches  of  salt, 

2 small  pinches  of  pepper, 

1 clove  of  garlic,  say  ^ oz. 

whole. 

Fry  twenty-five  minutes,  till  the  chicken  is  done  ; take  it  out, 
and  keep  warm  on  a dish  ; 

Stir  1 oz.  of  flour  into  the  pan  ; fry  four  minutes,  and  add 
1 pint  of  broth  ; boil  ten  minutes,  still  stirring  ; strain,  through 
the  pointed  gravy  strainer ; dish  up  the  chicken  as  for  Fricassee ; 
pour  over  the  sauce;  and  serve. 

Observation. — The  fat  is  not  taken  off  the  sauce  of  Chicken 
a la  Marengo. 

LIushrooms  may  be  added  as  a garnish. 
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CHICKEN  SAUTE  WITH  MUSHROOMS 

Cut  up  the  cliicken  as  for  Fricassee  {vide  l>age  117)  ; 

Butter  a with  1 o/..  of  butter,  and  set  the  jiieces  of 

chicken  in  it;  sprinkle  witli  3 ])inclies  of  salt,  and  2 small  jiinclies 
of  pepper;  cook  for  twenty-live  minutes;  when  clone,  take  out 
the  chicken,  and  keep  hot  on  a dish  ; 

Stir  into  the  jian  1 oz.  of  Hour,  for  three  minutes  ; then  add 
1 pint  of  broth,  and  the  liquor  in  Avhich  the  mushrooms  have 
been  boiled  ; stir  ten  minutes  ; strain,  through  the  jiointed  strainer, 
into  a quart  stewpan  ; put  in  1 pottle  of  turned  mushrooms  [vide 
Garnishes,  page  47),  to  warm  ; 

Dish  up  the  chicken  as  for  Fricassee  {vide  page  117)  ; garnish 
with  the  mushrooms  ; pour  over  the  sauce  ; and  serve. 

BOILED  CHICKEN  WITH  ROCK  SALT 

Pick,  draw,  and  singe  a chicken,  weighing  about  3 lbs. ; truss 
it  as  for  boiling ; and  put  it  in  a stewpan,  with  : 

1 pint  of  broth,  1 faggot, 

1 onion  with  2 cloves  stuck  2 pinches  of  salt, 

in  it,  2 small  pinches  of  pepper ; 

Wrap  the  chicken  in  a sheet  of  buttered  paper,  to  keep  it 
white  ; and  close  the  stewpan ; boil  gently  half  an  hour,  turning 
the  chicken  at  the  end  of  liftcen  minutes  ; when  done,  drain  and 
strain  the  gravy,  through  the  pointed  strainer,  into  a small  stew- 
pan, adding  12  drops  of  caramel  to  it ; reduce  for  ten  minutes  ; 

Untie  the  chicken  ; put  it  on  a dish ; pour  over  the  gravy,  and 
place  a teaspoonful  of  rock  salt  on  the  breast. 


BOILED  CHICKEN  WITH  TARRAGON 

Prepare  and  cook  a chicken,  as  directed  in  the  preceding 
recipe ; add  ^ oz.  of  tarragon  to  the  seasoning  ; reduce  the  gravy 
five  minutes  ; strain,  skim,  and  put  a tablespoonful  of  coarsely 
chopped  tarragon  in  it ; 

Place  the  chicken  on  a dish  ; pour  over  the  gravy  ; and  serve. 

BOILED  CHICKEN  WITH  TOMATO  SAUCE 

Prepare  and  cook  a chicken,  as  described  for  Chicken  with 
Pock  Salt  (as  above). 
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Take  IJ,  pint  of  Tomato  Sauce  {vide  page  GG) ; pour  over  the 
chicken ; and  serve. 


CmCKEN  WITH  EICE 

Prepare  a chicken,  as  indicated  for  Cliicken  with  Pock  Salt 
{ride  j)age  I2t)) ; boil  gently  fifteen  minutes,  and  take  out  the 
I'aggot,  onion,  <fcc. ; 

Add  G bz.  of  ■well-washed  rice  ; boil  half  an  hour ; take  out 
the  chicken  ; mix  the  rice  and  the  gravy,  well  together  ; j)ut  in 
a dish,  with  the  chicken  on  it ; pour  over  1 gill  of  Household 
Gravy  {vide  page  G8)  ; and  serve. 

CHICKEN  WITH  POULETTE  SAUCE 

Prepare  and  cook  a chicken,  as  described  for  Chicken  with 
Pock  Salt  {vide  page  120); 

Take  1 pint  of  Paulette  Sauce  (vide  page  G5),  and  1 pottle 
of  turned  mushrooms  {vide  page  47} ; 

Put  the  chicken  on  a dish  ; pour  over  the  sauce,  so  as  entirely 
to  cover  it ; garnish  round  with  the  mushrooms  ; and  serve. 


ROAST  FOWL 

Pick,  draw,  singe,  and  truss  a fowl  for  roasting ; cook 
thirty-five  minutes  before  a bright  fire ; when  done,  untie,  and 
put  it  on  a dish  ; 

Strain,  and  free  the  gravy  from  fat ; pour  it  under  the 
chicken  ; garnish  round  with  watercresscs  ; and  serve. 

MARINADED  FOWL 

Fowl  is  generally  marinaded,  to  make  use  of  any  remaining 
roast  fowl. 

Take,  say,  half  a fowl ; cut  it  in  pieces,  about  2 inches  long, 
and  1^  inch  broad  ; marinade  them  in  a basin,  with  : 2 table- 
spoonfuls of  vinegar ; 1 pinch  of  salt,  and  1 small  pinch  of 
pepper  ; let  them  soak  two  hours  ; then  drain. 

Warm  2 lbs.  of  fat  in  the  small  fiydng-kettle  ; dip  each  piece 
of  fowl  in  some  frying  batter  {vide  page  74),  and  fry  as 
indicated,  page  73;  dish  up  the  pieces  on  a napkin,  on  a 
dish  ; and  gai’nish  with  fried  parsley. 

Tomato  Sauce  is  served  with  the  fowl  in  a boat. 
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MAYONNAISE  OP  FOWL 

Cut  tlic  cold  fowl  in  })ieccs,  and  marinade  as  above  ; dish  tliom 
up,  and  pour  3 gills  of  White  Maijonnaise  Sauce  (ivV/cpage  07) 
over  the  chicken;  garnish  round  witli  hard-boiled  eggs,  cut  in 
quarters,  and  the  hearts  of  a few  cabbage  lettuces  [vide  woodcut 
below). 


DUCK  WITH  TUBNIPS 

When  choosing  ducks,  bear  in  mind  my  general  remarks  on 
poultry,  and  never  select  any  but  young  and  tender  ones. 

Pick,  draw,  singe,  and  truss  a duck  as  foi’  roasting ; put  it  in 
a stewj)an,  with  1 oz.  of  butter,  2 pinches  of  salt,  and  1 small 
pinch  of  pepper ; fry  for  ten  minutes,  turning  it  to  ensure  an 
even  colouring ; take  it  out  of  the  stewpau,  and  put  it  on 
a dish ; 

Then  put  in  the  stewpan,  1 oz,  of  flour  ; stir  three  minutes  ; 
and  add  1^  pint  of  broth  ; boil  for  live  minutes,  and  strain 
through  the  pointed  strainer  ; 

Clean  the  stewpan,  and  put  in  the  duck  and  the  sauce,  with 
1 faggot,  and  1 onion,  with  2 cloves  in  it ; simmer  on  a slow 
fire,  three  quarters  of  an  hour ; then  add  lb.  of  turnips, 
prepared  for  garnish  [vide  page  51);  when  these  are  done, 
take  out  the  onion  and  faggot ; untie  the  duck,  and  put  it  on  a 
dish  ; garnish  round  with  the  turnips ; free  the  gravy  from  fat ; 
pour  over  the  duck  ; and  serve. 
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DUCK  WITH  GREEN  PEAS 

Prepare  a duck,  and  fry  sliglitly,  as  above; 

Planch  11).  of  streaky  bacon  ; remove  tlie  rind,  and  cut  the 
bacon  in  1.^  inch  squares;  then  fry  these  iu  a stewpan,  with 
1 oz.  of  butter,  till  of  a light  brown ; dredge  in  1 oz.  of  flour, 
and  stir  over  tlie  fire  three  minutes,  Avith  a Avooden  spoon  ; add  : 
I pint  of  broth,  1 faggot, 

1 onion,  Avith  2 cloves  1 ])inch  of  salt, 

stuck  in  it,  2 small  pinches  of  pepper; 

Stir  till  boiling,  then  put  in  the  duck,  and  a quart  of  green 
peas;  simmer  one  hour  and  a quarter, — the  steAVj)an  three  parts 
eoA'cred  only.  When  the  duck  is  done,  take  out  the  onion  and 
faggot ; free  the  peas  from  hit ; put  them  on  a dish,  Avith  the 
pieces  of  bacon  ; untie  the  duck  ; put  it  on  the  peas  ; pour  over 
the  gravy  ; and  serve. 

Observation. — Middle-sized  jicas  should  be  used  for  garnish, 
— as  the  smaller  ones,  if  used  for  this  purpose,  Avould  be  done  to 
a pulp,  and  the  larger  ones  are  only  good  for  purees. 


DUCK  WITH  OLIVES 

Prepare  and  cook  a duck  as  indicated  for  Duck  Avith  Turnips 
{vide  page  122) ; make  the  same  gravy; 

Take  40  olives  (prepared  as  for  Fillet  of  Deef  Avith  01i\’cs, 
vide  page  92) ; boil  for  five  minutes,  in  the  gravy  ; 

Untie  the  duck,  aud  put  it  on  a dish  ; garnish  round  Avith  the 
olives  ; free  the  gra\'y  from  all  hit ; pour  it  over  the  duck  ; and 
serve. 


ROAST  DUCK 

A particularly  tender  duck  should  be  procured  for  roasting. 

Stuff  the  duck  Avith  stuffing,  prepared  as  folloAA’s  : 

Take  4 onions,  say  1 lb.,  cut  in  slices,  Avith  24  sage  leaves  ; 
blanch  both  for  five  minutes ; drain,  and  chop  them  fine  ; put 
in  a steAvpan,  Avith  1 oz.  of  butter,  2 pinches  of  salt,  and  2 small 
pinches  of  pepper  ; simmer  gently  for  ten  minutes,  stirring  Avith 
the  Avooden  spoon  ; add  a handful  of  bread-crumbs,  and  stir  for 
two  minutes  more ; the  stuffing  is  then  ready  for  use  ; truss 
the  duck  ; and  put  it  doAvn  to  roast,  before  a very  brisk  fire,  for 
si.Kteeii  minutes. 
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llonst  duck  should  be  scut  to  table  rather  underdone.  Re- 
move the  string ; pour  the  gravy  under  the  duck  ; and  serve. 

If  not  stufTed,  a garnish  of  watercresse.s  is  sometimes  served 
round  roast  duck. 


PIGEONS 

Three  kinds  of  jiigcons  are  used  for  the  table  : house,  wood 
and  rock  pigeons. 

House  pigeons  are  tlie  best ; their  finer  quality  will  amply 
compensate  Tor  their  greater  cost. 

Wood  pigeons  sliould  only  be  used  for  roasting,  and  when 
very  young. 

Rock  pigeons  are  smaller,  and  not  so  good  in  quality  as  house 
pigeons. 


STEWED  PIGEONS 

Draw,  and  singe,  two  house  pigeons  ; 

Cut  off  the  heads,  and  necks  ; 

Rut  back  the  livers  in  the  inside  of  the  birds,  and  truss  them 
with  the  legs  inward  ; 

After  removing  the  rind  from  | lb.  of  streaky  bacon,  blanch 
it  in  boiling  Avater,  and  cut  it  into  1.‘  inch  squares;  fry  it  in  a 
stewpan,  Avith  1 02.  of  butter,  till  of  a light  broAvn  ; then  take 
it  out ; 

Rut  the  pigeons  in  the  same  stcAvpan,  and  fry  till  they  assume 
a light  brown  colour;  take  them  out,  and  put  them  aside  on 
a plate,  together  with  the  bacon.  Make  a roux  Avith  1 oz.  of 
hour,  and  the  butter  in  the  stcAvpan  ; moisten  Avith  1 pint  of 
broth,  and  the  liquor  in  Avhich  a pottle  of  turned  mushrooms 
has  been  boiled ; season  Avith  1 pinch  of  salt,  and  2 small 
pinches  of  pepper  ; stir  OA’er  the  fire,  till  boiling ; strain,  through 
the  pointed  strainer ; 

Rinse  out  the  stewpan,  and  put  in  the  pigeons  Avith  the 
gravy,  1 faggot,  the  bacon,  and  20  button  onions,  previously 
blanched,  picked,  and  fried,  as  for  Onions  for  Garnish  {vide 
page  51 ). 

Simmer  twenty-five  minutes ; add  the  mushrooms ; and  cook 
five  minutes  more ; 

When  the  pigeons  are  done,  remove  the  string,  and  put  them 
on  a dish  ; take  out  the  faggot ; skim  the  fat  off  the  gravy  ; 
pour  the  gravy  oAmr  the  pigeons  ; garnish  round  Avith  the  bacon, 
onions,  and  mushrooms;  and  serve. 
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STEWED  PIGEONS  WITH  GREEN  PEAS 

Prepare  and  cook  two  pigeons,  as  above ; 

Make  the  same  sauce, — but,  instead  of  onions  and  innslirooms, 
l)iit  in  1 quart  of  green  peas,  1 faggot,  and  the  same  quantity  of 
bacon  as  mentioned  above  ; 

Simmer  slowly  half  an  hour ; when  done,  untie  the  pigeons ; 
take  out  the  faggot ; skim  the  fat  olF  the  })eas,  and  put  them  on 
a dish  with  the  bacon ; place  the  pigeons  on  them  ; and  serve. 


PIGEONS  A LA  CRAPAUDINE 

Cut  two  pigeons  lengthwise,  under  the  breast,  turning  them 
over  as  indicated  in  woodcut,  page  128  ; flatten  with  the 
cutlet  bat ; and  season  with  1 pinch  of  salt,  and  two  small 
})inches  of  j)epper ; 

Pry  the  pigeons  in  a 5nz<fe'-pan,  with  1 oz.  of  butter,  for 
fifteen  minutes ; then  press  them  between  two  baking  tins,  with 
a 2 lbs.  weight  on  the  top  ; 

Put  1 oz.  of  washed  and  chopped  shalot,  in  the  butter  left  in 
the  .sau/d-})an  ; stir  over  the  fire  two  minutes,  and  add  i pint  of 
broth,  or  llousehold  Gravy  [vide  page  G8),  with  2 small  ])inches 
of  pepper;  reduce  one  half;  skim  off  the  fat;  and  strain  the 
gravy  through  the  pointed  strainer,  into  a small  stewpan ; 

Melt  i oz.  of  butter  ; dip  in  the  pieces  of  pigeon,  then  bread- 
crumb them  [vide  Breading,  page  74);  broil  them,  over  a slow 
fire,  five  minutes  on  eacli  side ; warm  the  gravy  ; pour  it  in  a 
dish  ; put  the  pigeons  on  it ; and  serve. 

Send  a lemon  on  a plate  to  table  with  these  pigeons. 


ROAST  PIGEONS 

Draw  and  singe  three  pigeons. 

Cut  off  the  heads,  and  necks,  and  the  toes  at  the  first  joint; 
truss  for  roasting. 

Tie  a slice  of  fat  bacon,  3.^  inches  long,  by  2\  indies,  and 
^ inch  thick,  over  the  breast  of  each  bird ; put  them  down 
before  a brisk  fire,  and  roast  for  fifteen  minutes  ; when  done, 
take  off  the  spit,  untie,  and  put  them  on  a dish , replace  the 
slice  of  bacon  on  the  breast ; pour  over  the  gravy ; garnish 
round  with  watcrcrcsscs ; and  serve. 
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HOAST  TUKKEY 

Take  a small  hen  turkey,  weighing  about  4 lbs. ; truss  it  for 
roasting;  ])ut  it  before  an  even  lire,  ami  roast  one  hour;  take 
off  the  spit,  untie  and  put  it  on  a dish  ; ])our  the  gravy  under 
the  bird  ; garnish  with  watercresses  ; and  serve. 

A roast  turkey,  when  done  to  perfection,  should  be  of  an  even 
golden  colour,  with  the  skin  ratlier  loose  on  the  flesh. 

Croquets  may  be  made  of  any  remaining  cold  roast  turkey ; 
it  may  also  be  warmed  up  en  j-ioulette^  or  dressed  cold  with 
Maijonnaise  Sauce. 


BOAST  TUBKEY  STUFFED  WITH  CHESTNUTS 

Trim,  free  from  gristle,  and  chop  10  oz.  of  fdlet  of  veal,  and 
1 11).  of  fat  bacon ; season  with  1 oz.  of  spiced  salt  {vide  Spices 
and  Herbs,  page  24). 

While  chopping,  moisten  with  1 gill  of  broth ; put  the  force- 
meat in  a mortar,  and  pound  it  for  ten  minutes ; put  it  in  a 
basin,  and  add  40  chestnuts,  previously  slowly  roasted  and 
peeled  ; 

Draw  and  truss  a turkey,  as  in  the  preceding  recipe ; when 
cutting  off  the  neck,  leave  as  much  of  the  crop  skin  as  possible ; 
stuff  the  turkey,  with  the  forcemeat  and  chestnuts  ; 

Boast  it,  before  an  even  but  moderate  fire,  for  an  hour  and 
forty  minutes ; take  it  off  the  spit ; untie  ; and  put  it  on  a dish  ; 

Dree  the  gravy  from  all  grease ; pour  it  under  the  turkey ; 
and  serve. 

TUBKEY  GIBLETS  WITH  TUBNIPS 

Take  a set  of  turkey  giblets ; blanch,  in  boiling  water,  two 
minutes  ; singe,  and  cleanse  them  carefully  ; 

Cut  the  neck  in  four  equal  parts ; the  gizzard  in  four  pieces ; 
the  pinions  and  legs  each  in  two  pieces  ; 

Alter  removing  the  rind  of  lb.  of  streaky  bacon,  cut  it  in 
pieces  1 inch  long,  1 inch  thick ; fry  these  in  a stewpan,  with 
1 oz.  of  butter ; when  slightly  brown,  take  them  out ; put  the 
giblets  in  the  same  stewpan ; fry  and  cook  them  in  the  same 
way  as  Ste-wed  Mutton  page  112) ; add  the  bacon,  and  1 lb. 
of  turnips,  cut  to  the  shape  of  corks,  and  ten  large  button 
onions ; fry  these  to  a red  brown,  with  1 oz.  of  butter ; 
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I’ccl  15  potatoes  to  an  egg  shape,  and  add  them  to  the  stew 
halt'  an  hour  before  serving ; add  the  liver  only  ten  minutes 
before  serving ; 

Boil  one  hour  and  a half ; 

Take  out  the  faggot,  and  skim  off  the  fat 
But  the  legs,  gizzard,  liver,  and  head,  in  the  centre  of  a disli 
with  the  pieces  of  neck  round  tliein,  and  the  pinions  on  the  top ; 
pour  over  the  gravy,  and  vegetables ; and  serve. 


ROAST  GOOSE 

Take  a goose  weighing  about  G lbs. ; pick,  draw,  singe,  stufT 
(ride  Studing  for  Boast  Duck,  page  123),  and  truss  it  for 
roasting ; 

Boast  one  hour  and  a quarter,  before  a moderate  and  even  fire ; 

Sjn’inkle  it  with  a little  salt ; and,  when  done,  take  it  off  the 
spit ; remove  the  string,  and  put  the  goose  on  a dish  ; strain,  and 
skim  oil'  all  the  fat  from  the  gravy ; pour  it  on  the  dish  ; and 
serve. 

Goose  dripping  should  be  kept  to  add  to  sauerkraut,  cabbage, 
onion,  or  leek  soups,  &.c. 


GOOSE  STUFFED  WITH  CHESTNUTS 

Proceed  as  for  Turkey  Stuffed  with  Chestnuts  {vide  page 

GOOSE  WITH  SAUERKRAUT 

Pick,  draw,  singe,  and  truss  a goose  for  boiling  ; and  put  it  in 
a stewpau,  with  : 4 lbs.  of  sauerkraut,  prej)ared  as  indicated  in 
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garnishes  (page  55) ; i lb.  of  streaky  bacon,  and  i lb.  of  un- 
cooked Bologna  sausage  ; 1 onion,  and  2 cloves  stuck  in  it ; 

Simmer  two  hours ; take  out  the  bacon  and  sausage  as  soon 
as  they  are  done  ; 

Cut  the  sausage  in  slices  | inch  thick ; take  the  rind  off  the 
bacon,  and  cut  it  in  slices  1^  inch  long,  1 inch  broad,  and  | inch 
thick  ; and  put  by  to  keep  warm  till  wanted. 

When  the  goose  is  done,  remove  the  string  ; strain,  and  press 
the  sauerkraut  in  a colander;  put  it  on  a disk,  and  place  the 
goose  on  it:  garnish  round  with  the  bacon  and  sausage. 
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CHAPTER  X 

PORK 

I WILL  only  include  under  tliis  headings  the  recipes  which  are 
pi'operly  of  tlie  cook’s  department,  without  touching  at  all  upon 
those  prejiarations  which  belong  to  tlie  })ork-butcher’s  business. 
Some  treatises  of  cookery,  which  boast  of  aiming  at  simplicity 
and  practicability,  give  reilpes  for  sausages,  stuffed  tongues,  &c., 
which  can  of  course  be  of  no  use,  as  it  is  acknowledged  that 
these  things  are  not  made  at  home,  but  are  bought  ready  pre- 
])ared.  Tliis  only  serves  to  increase  the  bulk  of  books  with 
useless  matter,  taking  the  room  of  more  necessary  knowledge. 
What  is  more  important  to  learn  is : Avhich  parts  of  pork  are 
used  in  home  preparation,  and  how  to  cook  well  that  which  is 
bought  ready  dressed  of  the  pork-butcher’s ; and  the  seh'Ction  of 
which  demands  the  greatest  care. 

nOAST  LOIN  OF  POBK 

Take  4 lbs.  of  loin  of  pork, — the  flesh  of  a delicate  and  even 
colour ; trim  the  fat,  leaving  it  only  | inch  thick ; saw  off  the 
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cliiiiG  bone;  rub  | lb.  of  ronrsc  salt  into  the  jiork  ; juit  it  in  a 
ba.sin  to  ])icklo  for  two  lionrs,  turning  it  over  frequently ; wipe 
it  Avell,  and  put  it  on  the  spit,  to  roast  before  a moderate  lire 
for  an  hour  and  a quarter;  take  it  olf  the  spit;  put  on  the  dish; 
strain,  and  skim  the  fat  off  the  gravy ; [u.ur  it  over  the  pork  ; 
and  serve. 


BOAST  LOIN  OP  PORK  WITH  SAUCE  ROBERT 

Prepare  the  pork  as  in  the  preceding  recipe;  [uit  it  in  a 
stew[)an,  with  : 

07..  of  blitter, 

2 ])inches  of  salt, 

2 small  pinches  of  jiejipcr  ; 

Pry  it  on  both  sides  till  of  a light  brown  colour;  add: 

])int  of  bi'oth, 

i ])int  of  Prench  white  wine, 

1 iiiggot, 

1 onion,  with  two  cloves  stuck  in  it; 

Close  the  stewpan,  and  put  to  simmer  for  two  hours;  basting 
the  pork  every  half  hour. 

Por  the  S<a(ce  Robert,  peel  three  onions  (say  10  oz.),  slicing 
oH'  both  ends ; cut  them  in  [ inch  dice  ; put  them  in  a quart 
stewpan,  with  1 oz.  of  butter ; fry  till  slightly  browned  ; add 

1 oz.  of  Hour;  stir  with  the  wooden  spoon  over  the  lire  for  two 
minutes  ; take  olf  the  lire,  and  pour  in  3 gills  of  broth,  with  1 
pinch  of  salt,  and  2 small  pinches  of  jiepjier ; boil  for  ten 
minutes,  stirring  all  the  time.  When  the  [)ork  is  done,  pour  out 
the  gravy  ; strain,  and  skim  it,  and  add  it  to  the  sauce ; reduce 
for  live  minutes ; pour  the  sauce  into  the  dish ; lay  the  pork 
over  it ; and  serve. 

Observation. — A tablespoonful  of  French  mustard  is  often 
added  to  the  Sauce  Robert;  but  as  many  })ersons  object  (to  my 
idea  Avith  reason)  to  Avarmed  mustard,  this  should  remain  a 
question  of  ta>te. 

PORK  CHOPS  AVITH  SHARP  SAUCE 

Take  tAvo  bones  of  neck  of  pork ; cut  and  trim,  as  directed 
for  Veal  Cutlets  Broiled  [vide  page  98); 

]\[elt  1 oz.  of  butter  in  a .sui/^^-pan ; 

Sprinkle  each  chop,  on  both  sides,  Avitli  2 pinches  of  salt,  and 

2 small  pinches  of  pepper ; put  them  in  the  sa^^^c-pan ; fry  for 
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IwcMity  iniiuitc<.  ton  minutes  eaeli  side;  di-1i  llu-in  u[) ; [)oiir 
over  o gills  of  k?limp  Sauee  [cide  l)agc  (54) ; and  serve. 


PORK  CHOPS  BREAD-CRUMBED  AND  BROILED 

Tl  im  tlio  clio[)s,  as  in  tlie  [)reeediiig  reeipe ; season  with  salt 
and  ])eppor; 

^lelt  1 oz.  of  blitter  in  a su?//(4-pan  ; dip  eaeli  eliop  in  it,  and 
bread-crinnl)  tlieni  {idde  page  74);  broil  for  twelve  minutes, 
six  minutes  each  side; 

Warm  2 gills  of  Household  Cuavy  ; juit  tlie  ehojis  on  the  dish, 
the  gravy  under  ; and  serve. 

^\’ith  the.<e,  Tomato  or  Italian  Sauee  is  freijiiently  served. 


PORK  KIDNEYS  SAUTES 

Cut  a kidne}’  in  slices  | inch  thick,  and  [iroceed  as  with  lleef 
Kidney  {vide  page  90). 


PIG’S  FEET  A LA  ST.  MENEHOULD 

Procure  two  large  pig’s  feet;  pickle  them  in  salt  brine  fora 
week ; wash  them,  and  boil  them  gently  for  three  hours,  in  a 
quart  of  broth,  together  with  : 

1 carrot,  say  4 oz.,  1 faggot, 

1 onion,  say  4 oz.,  2 oz.  of  celery ; 

"W'heii  done,  cut  them  in  two,  lengthwise  ; remove  the  large 
bone  ; press  the  feet  between  two  baking  sheets,  till  cold ; season 
with  pepper  and  salt ; dip  them  in  butter,  melted  ; and  bread- 
crumb them ; 

Broil  on  a moderate  fire,  turning  them  twice,  till  of  a nice 
yellow  colour  ; serve,  very  hot. 


BROILED  SAUSAGES 

Prick  the  sausages  with  a trussing  needle,  on  both  sides,  to 
jn-  event  their  bur'^ting ; broil  them,  over  a moderate  fire,  for 
six  minutes,  turning  them  after  three  minutes;  serve  them  on 
a very  hot  dish. 
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SAUSAGES  WITH  MASHED  POTATOES 

Broil  tlie  sausages,  as  in  the  preceding  recipe,  ;iud  dish  them 
up  with  maelied  ])otatoes,  or  piivec  of  haricot  beans,  peas,  or 
lentils  ; these  purees  are  prepared  as  for  Sonjis  (ride  ])age  40, 
and  following);  add  lb.  of  butter  to  the  mashed  potatoes,  or 
the  puree^  before  serving. 

Blit  the  mashed  potatoes,  ov  puree,  on  a dish,  and  the  sausages 
round  it ; pour  over  1 gill  of  Household  Gravy  ; and  serve. 

SAUSAGES  WITH  WHITE  WINE 

Take  G sausages ; put  them  in  a 6-a?<^(/-pan,  with  2 gills  of 
French  white  wine,  and  2. small  jiinches  of  pepper;  cover  the 
.vuufe'-pan,  and  boil  for  eight  minutes ; take  the  sausages  out,  and 
add  1 gill  of  Paulette  Sauce  [vide  page  G5),  to  the  wine  in  the 
.vau^J-pan ; reduce  for  four  minutes ; take  o(T  the  fire,  and  add 
1 oz.  of  fresh  butter,  and  a tablespooiiful  of  chop[)cd  }>arsley ; 
stir  till  the  butter  is  melted ; put  the  sausages  on  a dish  ; pour 
the  sauce  over  ; and  serve. 


PLAT  SAUSAGES  OH  CREPINETTES 

Take  1 lb.  of  fresh  pork,  half  lean,  and  half  fat ; choj)  it 
moderately  fine  with  the  chopping  knife ; season  with  | oz.  of 
salt,  1 pinch  of  pepper,  a small  sprig  of  thyme,  and  of  a bay  leaf, 
chopped  very  fine;  se])arate  this  meat  into  eight  equal  portions; 
roll  each  to  a flat  oval  shape,  and  wrap  it  in  pig’s  caul ; when 
ready,  broil  the  sausages  on  each  side  for  six  minutes  ; serve, 
very  hot. 

FLAT  SAUSAGES,  OR  CREPINETTES,  WITH  RICE  AND 
TOMATO  SAUCE 

For  four  crepinettes,  take  : 

\ lb.  of  well-washed  I’ice,  1 small  pinch  of  pepper, 

1 pint  of  broth,  ^ an  onion,  say  2 oz.  ; 

1 pinch  of  salt. 

Boil ; then  simmer,  for  twenty  minutes, — the  stewpan  closely 
covered ; stir  the  rice  with  the  spoon ; put  it  on  a dish,  and 
])lace  the  sausages,  previously  broiled,  on  it ; pour  over  3 gills 
of  Tomato  Sauce  {vide  page  66). 
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BLACK  PUDDING 

Take  1 .j  of  j)iL;'’s  blood  ; add  to  it  pint  of  boiled  cream  ; 
1 lb.  of  llie  inside  lat  of  the  ])ig,  cut  into  small  dice;  cut  o 
oniv)us,  also  in  dice,  and  fry  them  in  2 oz.  of  butter,  till  of  a 
yellow  colour;  season  with  oz,  of  salt,  1 small  pinch  of  [)epj)er, 
a little  grated  nutmeg ; a sprig  of  thyme,  and  i a bay  leaf, 
chopjied  very  fine ; mi.K  all  well  together,  and  till  the  skins, 
previously  well  cleansed  and  washed,  with  this  mixture,  taking 
care  not  to  have  the  skins  too  full,  to  allow  of  tying  them  with 
string  into  5-inch  lengths ; when  thus  tied,  j)ut  them  in  a large 
stewpan  of  boiling  water,  without  boiling  them,  and  let  them 
remain  therein  till  set  linn ; take  them  out,  and  hang  them  to 
cool. 

When  wanted,  they  should  be  cut  into  lengths ; well  scored 
with  a knife,  to  prevent  breaking ; and  broiled  on  a moderate 
lire  for  about  ten  minutes,  turning  them  round  after  five  minutes’ 
broiling;  tlum  served,  very  hot. 


SAUEBKHAUT  WITH  SAUSAGES 

Prepare  2 lbs.  of  sauerkraut,  as  directed,  page  55  ; put  it  in  a 
4-quart  stewpan  ; add  : i lb.  of  well-washed  streaky  bacon  ; lb. 
of  Bologna  sausage ; 6 pork  sausages ; 1 onion,  with  2 cloves 
stuck  in  it ; and  1 faggot ; 

Boil  all  together ; take  out,  first,  the  sausages,  as  they  require 
less  cooking ; then  the  Bologna  sausage  ; and,  lastly,  the  bacon, 
when  done ; di'ain  the  sauerkraut ; put  it  on  a dish  ; 

Cut  the  Bologna  sausage  in  pieces  | inch  thick ; trim  the 
bacon,  and  cut  it  in  slices  ; 

Garnish  round  the  sauerkraut  with  the  pieces  of  bacon  and 
Bologna  sausage,  and  lay  the  sausages  on  the  top  ; serve  hot. 
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ROAST  ROEBUCK 


Take  a leg  of  roebuck,  'weighing  about  5 lbs.  ; saw  ofl  the  bone 
bolow  tlie  knuckle  ; strip  about  4 square  inches  off  the  top  skin 
of  the  joint,  and  lard  this  part  with  shreds  of  bacon  as  for 
Fricandeau  {vide  page  97). 

Eoebuck  is  served  fresh,  or  marinaded. 

To  roast  it  fresh  : first  wrap  it  in  buttered  paper,  keeping 
both  ends  open  ; put  it  on  the  spit,  and  roast  for  filly  minutes, 
before  an  even  fire  ; ten  minutes  before  it  is  cooked,  take  oft’ 
the  paper,  and  sprinkle  the  joint  with  2 pinches  of  salt ; take  off 
the  spit ; put  on  a dish,  with  a paper  frill  round  the  knuckle, 
and  serve  with  Poivrade  Sauce  in  a boat  (vide  page  65). 

Leg  of  roebuck  marinaded  is  prepared  and  larded  as  above ; 
make  a marinade  as  follows  : take 

1 carrot,  say  4 oz.,  1 sprig  of  thyme, 


2 onions,  say  8 oz., 
2 bay  leav  es, 


2 shalots,  say  1 oz.,  whole, 
1 oz.  of  parsley  ; 
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Put  tlicso  ingretlient;^  in  ;i  -1 -quart  .'^tcwpan,  with  1 oz.  of 
butter,  auvl  fry  for  live  iniuutcs ; tliou  add  : 

1 pint  of  vinegar,  1 1 oz.  of  salt, 

1 quart  of  water,  i oz.  of  popper  ; 

lloil  ; then  sinuncr  on  the  stove  corner  for  half  an  hour  ; 
strain  into  a basin,  large  enough  to  hold  the  leg  of  roebuck, 
which  should  be  j)ut  to  marinade  in  the  liquor  for  two  days  ; 

An  hour  before  serving,  take  it  out  of  the  marinade;  wrap  it 
up  in  buttered  [)a]u'r,  as  in  the  j)receding  recipe,  and  roast  it, 
lor  fifty  minutes,  before  a steady  lire  ; 

Serve  with  Poivmde  Sauce,  prepared  iu  the  following  manner  : 
boil,  and  strain  through  a cloth,  1 (piart  of  the  marinade  ; make 
a vonx  iu  a 2-cpiart  stewpan,  with  l.|_  oz.  of  butter,  and  l.‘>  oz. 
of  Hour;  stir  over  the  lire  for  two  minutes;  then  take  o IT  the 
lire,  and  mix  with  the  marinade  ; reduce  to  1.*,  pint,  add  a few 
dro[)S  of  caramel  to  colour  ; taste  the  seasoning  ; strain  through 
the  pointed  strainer  ; and  serve  in  a.  boat ; 

Currant  jelly  is  al-so  served  in  a boat,  with  roast  leg  of  roebuck. 
Observation. — Leg  of  roebuck  can  be  kept  in  the  marinade  in 
a cold  place,  for  eight  or  ten  days. 


MINCED  ROEBUCK 

The  remains  of  the  leg  can  be  served  minced  with  Poivrade 
Sauce. 

Cut  the  meat  as  directed  for  Minceel  Leg  of  IMutton  [vide 
page  111). 


ROAST  HARE 

Take  a young  hare ; skin,  empty,  and  wash  it,  keeping  the 
blood  in  a small  basin  ; cut  it  in  two  under  the  shoulders ; 
reserve  the  forepart  for  stewing  ; 

Pi'epare  the  hind  part  of  the  hare  for  roasting,  by  cro.^sing  the 
hind  legs,  that  is,  passing  one  through  the  other ; roll  the  skin 
round  on  each  side,  and  secure  it  with  wooden  skewers  ; hold 
the  loin  and  legs  over  a charcoal  fire  for  a minute,  to  set  the 
llesh,  and  facilitate  larding ; lard  the  fillets,  and  thick  part  of 
the  legs,  as  directed  for  Fricandeau  (vide  page  97 ) ; put  on  the 
spit,  and  cover  with  buttered  paper,  doubled  over  the  fillets  ; 
put  down  to  roast,  before  a steady  fire,  for  thirty  minutes, 
making  the  fire  brisker  on  the  side  of  the  legs ; untie  the  paper, 
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lo  colour  the  larded  part ; take  olT  the  spit,  and  put  on  a dish, 
Avith  the  gravy ; 

Have  a pint  of  Poivmde  Sauce,  and  tliicken  it,  -when  boiling, 
■\vitli  tlie  blood  you  have  reserved,  as  indicated  at  Thickening 
Avith  Blood  [vide  page  59)  ; 

Serve  the  sauce  in  a boat. 


STEWED  HAHE 

Take,  and  cut  in  2-inch  pieces,  the  fore  part  of  the  hare 
remaining  from  the  preceding  operation ; cut,  also,  ^ lb.  of  lean 
streaky  bacon  in  1-inch  dice  ; blanch  tlie  bacon  for  live  minutes 
in  boiling  water;  drain,  and  fry  it  in  a 3-quart  stewpan,  witli 
1 oz.  of  butter  ; Avlien  fried  yellow,  take  it  out  on  a plate  ; 

Put  the  pieces  of  hare  in  the  stewpan,  and  fry  them  for  ten 
minutes;  diedge  over  2 oz.  of  flour,  and  stir  for  two  minutes; 
add  1 pint  of  red  French  Avine,  and  1 pint  of  broth  ; boil,  and 
stir  for  five  minutes ; then  strain  through  the  colander ; rinse 
the  stewpan,  put  the  pieces  of  hare  back  into  it,  after  cleaning 
them,  and  strain  the  sauce  in,  through  the  pointed  gravy 
strainer ; add  : a faggot ; the  bacon  ; 1 pinch  of  salt,  and  3 small 
pinches  of  jiejiper  ; cover  the  stewpan,  and  simmer  on  the  stove 
corner  for  twenty  minutes ; add  20  button  onions,  previously 
IVied  in  butter,  and  simmer  again  till  the  onions  are  done ; five 
minutes  before  serving,  add  a pottle  of  mushrooms,  prepared  as 
indicated  page  47 ; take  the  faggot  out;  skim  off  the  fat;  dish 
u])  the  pieces  of  hare,  Avith  the  sauce  and  garnishes  round  ; 
and  serve. 


nOAST  BABBIT 

Skin  a rabbit;  cut  the  hind  legs,  above  the  knuckle  joint,  the 
fore  legs,  at  the  first  joint ; 

Empty,  clean,  and  truss  it ; the  hind  legs  crossed,  and  the 
head  secured  by  a string  passing  between  the  shoulders ; cover 
the  back  Avith  a layer,  or  slice,  of  fat  bacon;  put  on-HJie  spit, 
and  roast  for  twenty-five  minutes,  before  a good  fire  ; take  it  up, 
untie,  put  it  on  a dish,  and  serve  Avith  ^ pint  of  Poivmde  Sauce, 
in  a boat. 

Observation. — I do  not  give  the  Aveight  of  hare,  or  rabbit ; 
convinced  that,  if  young,  they  Avill  be  cooked  in  the  time  I 
mention. 
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STEWED  EAEBIT 


Skin,  empty,  niul  wash  a rabbit ; cut  it  iii  2-inch  pieces ; cut 
also  lb.  of  lean  streaky  bacon  in  ])ieces  ].>  inch  by  1 inch; 
blanch,  drain,  and  fry  the  bacon  with  1 oz.  of  butter  ; when 
yellow,  take  it  out  on  a plate ; put  the  pieces  of  rabbit  in  the 
stewpan  ; fry  them  for  ten  minutes  ; dredge  in  1 oz.  of  Hour,  and 
stir  over  the  fire  for  two  minutes ; add  : 

3 gills  of  broth,  2 small  pinches  of 

3 gills  of  French  red  wine,  popper, 

1 pinch  of  salt,  1 fiiggot, 

15  button  onions,  previously  fried  in  the  frying  pan,  and  the 
})ieces  of  bacon ; 

Simmer,  for  twenty  minutes,  in  the  covered  stewpan ; add  half 
a pottle  of  mushrooms ; boil  for  five  minutes  more ; take  out  the 
faggot ; dish  up  ; and  serve. 


Skin,  empty,  and  cut  a rabbit  in  pieces  as  directed  for  Stewed 
llabbit,  in  preceding  recipe  ; 

Put,  in  a sa?/^c-pan  : 


Melt  the  butter,  and  put  the  rabbit  in  the  sa«fe'-pan  ; stir  over 
a brisk  fire  for  twenty  minutes ; then  take  out  the  rabbit  on  a 
dish,  and  put  1 oz.  of  Hour  into  the  .Srt?<te'-pan  ; stir  over  the  fire 
for  a minute ; add  2 gills  of  French  white  wine,  and  1 gill  of 
broth  ; boil  for  five  minutes,  and  strain  the  sauce  throiuxli  the 
pointed  strainer ; clean  the  .saitfe'-pan,  and  put  in  it  the  rabbit 
and  the  sauce  ; add  oz.  of  shalot,  chopped  and  well-washed, 
and  a tablespoonful  of  chopped  parsley;  put  on  the  fire,  and, 
when  boiling,  take  out  the  rabbit ; dish  it  up ; and  serve,  with 
the  sauce. 

Observation. — I must  repeat  the  recommendation  I have 
made, — always  to  avoid  boiling  sautes,  as  it  would  make  the 
meat  hard. 


BABBIT  SAUTE 


1 oz.  of  butter, 

3 tablcspoonfuls  of  oil, 

2 pinches  of  salt, 

2 small  pinches  of  pepper. 


2 small  pinches  of 
spices. 


1 small  pinch  of  grate 
nutmeg ; 
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r.OAST  PARTRIDGE 

rick,  (lra\v,  and  singe  a parti'idge  as  directed  for  Eoast  Fowl 
(ivV/c' |)!ige  121);  cover  it  overwitli  a slice  of  (at  bacon,  inches 
long,  2.J  inches  wide,  and  incli  thick;  tie  it  on  the  partridge; 
])nt  on  the  spit,  and  roast  for  sixteen  nhnntes  before  a good  fii'e; 
takeoff  the  spit;  untie  the  string;  dish  u])  with  a little  gravy, 
and  garnish  with  watercresses ; and  serve. 


STEWED  PARTRIDGES  WITH  CABBAGE 

It  is  often  thought  that  old  and  tough  birds  are  good  enough 
to  dress  as  stewed  ])artridges ; — tliis  is  a great  mistake.  lean 
but  rc[)eat  my  remarks  on  old  poultry  and  game  ; — they  must  be 
absolutely  discarded  in  all  cookery. 

rick,  draw,  singe,  and  truss  two  partridges,  with  the  legs 
tucked  in  as  for  boiling ; insert  a few  strips  of  (at  bacon  in  the 
breast,  cutting  off  the  outside  ends  ; 

Cut  a good  Savoy  cabbage  in  quarters  ; blanch  it,  steep  it  in 
cold  water  for  an  hour  ; cut  the  stalks  off ; press  all  the  water 
out,  and  put  them  in  a 4-quart  stewpan  ; bury  the  partridges  in 
the  cabbage,  and  add  : 

^ lb.  of  streaky  bacon,  previously  blanched, 

4 lb.  of  uncooked  Bologna  sausage, 

1 faggot, 

2 carrots,  say  7 oz., 

2 onions,  say  7 oz.,  with  a clove  stuck  in  one, 

2 small  pinches  of  pej)[)er  ; 

Moisten  with  enough  broth  to  cover  the  cabbage,  and  2 gills 
of  melted  and  strained  dripping;  put  a round  of  doubled  paper 
over  the  cabbage  ; cover  the  stewpan  closely  ; set  boiling  ; then 
simmer  for  an  hour  and  a half ; 

When  done,  take  out  the  partridges,  sausage,  and  bacon,  and 
put  them  in  the  oven,  to  keep  warm  ; 

Drain  the  cabbage ; put  it  in  a stewpan,  with  a little  salt  and 
pepper,  on  to  a brisk  fire  ; stirring,  till  all  moisture  is  expelled ; 

Make  a thick  layer  of  the  cabbage  on  a dish  ; untie  the 
partridges,  and  place  them  on  it,  as  shown  in  wooLlcut,  page 
134. 

Cut  the  bacon  and  sausage  into  slices ; turn  the  carrots  to  the 
shape  of  corks,  and  garnish  the  dish  round  with  the  bacon, 
sausage,  and  carrots ; 


rre]);n  o tlic  sauce  as  follows  : 

Tut,  ill  a 2-(]uai't  stewpan,  1 oz.  of  butter,  and  1 oz.  of  flour ; 
stir  over  the  lire  for  three  minutes;  moisten  Avith  a [lint  of 
llousehokl  Gravy;  reduce  for  ten  minutes;  strain  through  the 
jiointed  gravy  strainer ; put  in  a boat ; and  serve,  Avitli  the 
partridges. 

LARKS 

Take  out  the  gizzards  of  G larks,  singe  them,  and  cut  ofl  the 
legs ; when  they  are  singed,  pick  carefully  any  remaining 
leathers ; 

Take  a skewer,  1 foot  long;  ])rcpare  six  slices  of  fat  bacon  2', 
inches  long,  and  1.*,  inch  wide;  cover  the  larks  entirely  Avith 
the  bacon  ; pass  the  skcAver  through  each  lark,  so  that  the  bacon 
be  lu'ld  on  each  side  in  its  proper  place ; avoid  the  larks 
touching  one  another ; tie  each  end  of  the  skcAver  to  the  sjiit ; 
roast  the  larks,  before  a sharp  lire,  for  eight  minutes  ; serve,  Avith 
the  gravy  under ; and  garnish  Avith  Avatercresses. 

sal::^!  op  larks 

Take  out  the  gizzards  of  12  larks  ; singe,  and  pick  them, 
leaving  the  legs.  This  number  of  birds  Avill  not  much  exceed 
the  proportion  required  for  four  persons. 

Cut  lb.  of  streaky  bacon,  in  pieces  1 inch  long,  ^ incli  thick  ; 
put  1 oz.  of  butter  in  a 2-quart  stcAvpan  ; fry  the  bacon — not 
jireviously  blanched ; Avhen  sulficiently  coloured,  add  the  larks 
and  half  a pottle  of  mushrooms,  picked,  Avashed,  and  cut  in  slices 
— but  not  tui-ned  ; 

Cook  for  eight  minutes ; dredge  over  Avith  1 oz.  of  flour ; toss 
for  one  minute,  to  mix  the  contents  of  the  stcAvpan ; 

lloil,  in  a small  steAvjran,  3 gills  of  Avhite  French  Avine,  seasoned 
Avith  1 pinch  of  pejrper,  and  very  little  salt  (to  alloAV  for  the  salt- 
ness of  the  bacon) ; 

Four  the  Avine  into  the  steAvpan  containing  the  larks  ; stir  (to 
prevent  lumping),  and  add  a tablespoonful  of  chopped  parsley  ; 
boil  one  minute  ; dish  up ; and  serve. 
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CHAPTER  XII 

rOTTIXGS  AND  PIES 

TOTTED  TURKEY 

For  a potting  pan  of  7 inches  diameter,  draw,  pick,  singe,  and 
hone  a turkey,  weighing  4 lbs.,  witliout  the  giblets;  keep  the 
bones  to  put  in  the  pot-au-feu.  j 

To  make  the  forcemeat,  take  : the  flesh  of  the  thighs,  removing  j 

the  sinews ; i lb.  of  fdlet,  or  cushion,  of  veal ; and  1 lb.  of  fat  ' 

bacon  ; season  witli  I oz.  of  spiced  salt ; chop  the  whole  fine ; ' 

pound  it  in  the  mortar,  and  take  it  out  on  to  a dish ; ; 

Lard  the  breast  of  the  turkey  with  strips  of  fat  bacon,  seasoned  j 

with  1 pincli  of  salt,  and  1 small  pinch  of  pepper ; put  a layer  ' 

of  forcemeat  in  the  bottom  of  the  pan ; spread  out  the  turkey, 
skin  downwards,  and  sprinkle  it  with  2 pinches  of  spiced  salt ; • \ 

put  a layer  of  forcemeat  all  over  the  inside  of  the  turkey ; roll  7 j 
it  round,  and  put  it  in  the  pan  ; cover  with  the  remaining  force-  1 

meat,  and  on  the  top  lay  some  tliin  slices  of  fat  bacon,  and  a bay 
leaf;  put  the  cover  on  the  pan,  and  place  it  in  a large  stewpan,  j 

with  2 inches  of  water;  cook  in  the  oven  for  three  hours ; t 
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;i^iC(.Tt:iiii  if  done  by  trying  willi  tlic  trussing  needle;  Avlieii  cold, 
cover  the  potting  entirely  with  a layer  of  poultry  dripping,  or 
lard. 

Ubf<e)'cation. — Pottings  mid  pies  should  not  be  served  within 
twenty-four  hours  of  cooking. 

POTTED  GOOSE 

Same  jwoccss  as  for  Potted  Turkey  {ride  preceding  recipe) ; 
melt  the  fat  of  the  goose,  and  use  it  to  cover  the  potting. 


FiMTlNO  FA> 


POTTED  HARE 

For  the  same  si/.ed  jian  as  for  Potted  Turkey,  take  a hare, 
Aveighing  about  o lbs.;  skin,  empty,  wash,  and  bone  it;  reserve 
the  blood  to  mix  with  the  forcemeat;  take  some  of  the  meat  from 
the  shoulders,  and  half  that  of  the  legs,  carefully  removing  all 
sinews  and  skin  ; add  : lb.  of  fillet  of  veal,  freed  from  skin  and 

gristle,  and  1 lb.  of  fat  bacon ; chop  the  whole,  seasoning  with 
1 oz.  of  spiced  salt ; pound  it,  adding  the  blood  Avhilst  pounding. 

Lf.rd  the  fleshy  part  of  the  fillets  with  strips  of  fat  bacon ; cut 
the  hare  across  in  two  jiieces ; s[)rinkle  over  Avith  2 pinches  of 
spiced  salt ; fry  for  ten  minutes  in  the  sai(te-pan,  Avith  1 oz.  of 
butter ; — this  operation  is  necessary,  in  order  to  expel  the  Avater 
contained  in  the  hare  ; 

Put  a layer  of  the  forcemeat,  1 inch  thick,  in  the  potting  pan ; 
then  one  half  of  the  hare,  Avith  1 small  pinch  of  spiced  salt ; 
another  layer  of  forcemeat ; the  other  half  of  the  hare,  and  the 
remaining  forcemeat ; cover  the  Avhole  Avith  a thin  layer  of  fat 
bacon,  and  a bay  leaf  on  the  top ; cook  in  the  same  Avay  as 
Dotted  turkey;  and,  Avhen  perfectly  cold,  cover  Avith  melted 
fat. 
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Observation. — Partridges,  larks,  rabbits,  and  plieasants,  can  be 
})otted  in  tlie  same  Avay. 

If  tlie  pottings  are  intended  for  kee})ing,  the  same  quantities 
of  pork  should  be  substituted  for  the  veal. 


COLD  CniCKEN  PIE 

Take  an  oval  pie-mould,  8 inches  long ; make  the  paste  in  the 
folloAving  Avay  : take  : 

l.i  lb.  of  Hour  (best  whites),  -J,  oz.  of  salt, 

lb.  of  butter,  pint  of  water. 


PIE  MOVED 


Sift  the  flour  on  the  board  through  a hair  sieve ; make  a hole 
in  the  centre  of  tlie  flour,  to  receive  the  butter,  salt,  and  half  the 
water ; mix  the  flour  and  butter ; add  the  remaining  water  at 
three  different  times,  wliilst  working  the  whole  to  a smooth 
paste ; sprinkle  the  table  with  flour,  and  gather  up  the  paste  in 
a lump.  Paste,  when  properly  mixed,  does  not  adhere  to  the 
hands,  table,  or  rolling  pin.  Let  the  paste  rest  for  half  an  hour ; 
take  three  parts  of  it;  roll  it  of  an  oval  shape,  to  the  thickness  of 
Tj  inch ; raise  the  edges  all  round,  about  2 inches,  and  shape  it 
in  the  form  of  the  mould ; butter  the  latter  slightly,  and  put 
the  paste  in  it,  pressing  it  at  the  bottom,  and  round  the  sides 
of  an  even  thickness  ; raise  the  paste  inch  above  the  top 
of  the  mould,  and  roll  out  half  the  remaining  paste  for  the 
cover. 

Take  a chicken,  weighing  about  2^  lbs. ; draw,  pick,  singe, 
and  bone  it ; 

Make  some  forcemeat  Avith  14  oz.  of  cushion  of  veal,  freed  of 
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skin  and  gristle,  and  14  oz.  of  fat  bacon;  keep  the  rind  to  add 
TO  tlie  gravy;  season  the  forcemeat  with  i 02.  of  spiced  salt; 
chop ; pound  it  in  the  mortar ; and  })ut  it  in  a basin ; 

Tjard  the  chicken  with  some  seasoned  strips  of  fat  liacon ; put 
a layer  of  forcemeat  on  the  chicken,  and  roll  it  in  the  sha|)e  of 
the  mould;  line  the  paste  with  forcemeat;  lay  the  chicken  in  it, 
skin  u|)wards ; ])ut  another  thin  layer  of  forcemeat  on  the  top, 
— keeping  the  edge  of  the  paste  clear,  to  receive  the  paste  cover ; 
lay  a thin  slice  of  fat  bacon  over  the  forcemeat,  and  a bay  leaf 
on  the  to]) ; moi>ten  the  ])aste  at  the  to]i  of  the  mould  ; lay  the 
])aste  cover  on,  and  jiress  the  two  together  between  the  thumb 
and  the  first  finger,  to  form  the  edge;  cut  off  the  superfluous 
paste  even  with  the  mould ; pinch  round  the  edge  with  th.e 
pincers;  roll  out  the  remaining  paste,  and  cut  it  in  the  shape  of 
the  inside  of  the  toj)  of  the  ])ie,  to  make  a second  cover ; moisten 
the  first,  and  lay  this  second  cover  over  it;  brush  over  the  top 
with  an  egg  beaten  as  for  omelet;  cut  a pattern  on  the  cover 
Avith  a small  knife,  to  half  the  thickness  of  the  paste,  and  make 
a hole  in  the  centre,  1 inch  wide; 

Jkike  for  two  hours ; if  the  oven  be  too  fierce,  cover  the  pie 
with  paper,  to  prevent  its  getting  too  brown ; try,  through  the 
hole  in  the  top,  with  the  trussing  needle,  to  ascertain  whether 
the  ])ie  is  cooked  ; if  done,  the  needle  should  penetrate  without 
any  resistance  ; take  the  [lie  out  of  the  oven. 


GRAVY  JELLY  FOR  COLD  CHICKEN  PIE 


Ilemove  the  gizzard  and  liver  from  the  bones  of  the  chicken 
used,  for  the  })ie ; cut  the  neck  and  the  bones  m three  pieces ; put 
them  in  a 3-quart  stewpan,  with  the  rind  of  the  bacen,  previously 
soaked,  Avell  scraped,  and  cut  in  pieces  ; and 
J,  lb.  of  knuckle  of  veal,  1 faggot, 

-i  a calf’s  foot,  2 pinches  of  salt, 

1 onion  with  a clove  stuck  2 small  pinches  of  pepper, 

in  it,  3 pints  of  broth  ; 

Iloil ; skim  ; and  simmer  on  the  stove  corner,  until  the  bacon 
rind  is  quite  cooked ; when  done,  strain  the  gravy  through  a 
broth  na})kin ; 

Half  an  hour  after  the  pie  has  been  taken  out  of  the  oven, 
pour  this  gravy  into  the  pie,  through  the  opening  in  the  cover ; 
—close  the  hole  with  a piece  of  paste,  to  prevent  evaporation. 
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COLD  VEAL  AND  HAM  PIE 

TiilvC  2 11)4.  of  boilod  hum,  with  the  rind  and  part  of  the  fat 
rut  of! ; and  d lbs.  of  fillet,  or  cushion,  of  veal ; 

Free  1.',  li).  of  the  best  j)ieces  of  the  veal  from  bone,  skin, 
and  gristle,  and  lard  them  through  with  seasoned  strips  of 
fat  bacon. 

To  make  the  forcemeat : take  the  same  quantity  of  fat  bacon, 
freed  from  gristle  and  rind,  as  there  remains  of  trimmings  of 
veal,  say,  about  1 .'j  lb.;  season  with  oz.  of  spiced  salt ; chop 
fine;  pound  in  the  mortar;  and  put  the  forcemeat  by  in  a 
ba.dn  ; 

Make  the  crust  of  the  pie  as  directed  for  Cold  Chicken  Fie 
})age  142) ; ])ut  a layer  of  forcemeat  at  the  bottom,  on  the 
paste ; cut  the  ham  in  slices,  and  make  a layer  2 inches  thick ; 
add  another  hij’er  of  forcemeat,  then  one  of  the  larded  veal,  cut 
into  large  pieces ; sprinkle  over  Avith  2 pinches  of  spiced  salt ; 
and  make  another  layer  of  forcemeat,  one  of  ham,  and  finish 
Avith  the  remaining  forcemeat ; cover  the  Avhole  Avith  thin  slices 
of  fat  bacon,  and  a bay  leaf  on  the  top  ; finish  the  [)ie ; and  bake 
it  ill  the  same  Avay  as  Cold  Chicken  Fie. 


GRAVV  JELLY  FOR  COLD  VEAL  AND  HAM  PIE 

Cut  the  rind  of  bacon  in  pieces ; ])ut  them  in  a 3-quart  stew- 
pan,  Avith  the  bones  and  trimmings  of  A’cal ; add  : 

i a calf’s  foot,  boned,  1 onion,  Avith  2 cIoa’CS  stuck 

3 pints  of  broth,  in  it, 

1 faggot,  2 pinches  of  spiced  salt; 

Boil;  skim;  and  simmer  for  tAvo  hours  on  the  stoA’e  corner; 
Avhen  the  calf’s  foot  is  done,  strain  the  gravy  through  a broth 
nai)kin,  and  pour  it  in  the  [)ie,  half  an  hour  after  it  has  been 
taken  out  of  the  oven. 


COLD  HARE  PIE 

Skin  a hare  ; empty  it,  keeping  the  blood  ; 

Cut  it  in  tAvo  beloAV  the  shoulders ; keep  the  forepart  for 
steAving,  and  bone  the  hind  quarters,  and  lard  them  Avith  small 
seasoned  strips  of  fat  bacon  ; 

Take  ^ lb.  of  fillet,  or  cushion,  oi  veal  ; trim  off  all  skin  ; 


J 
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1)1)110,  1111(1  jzrisllo ; ‘[11).  ot‘  lat  bacon, — take  ofl'  the  liiid,  and 
koop  it  for  the  pravy  ; and  1 oz.  of  )^])ic*ed  salt ; 

Chop;  pound  in  the  mortar, — adding  the  blood  whilst  [)ound- 
ing,  and  ])iit  this  foroeinoat  by  in  a basin  ; 

Make  the  ernst  of  the  pie  as  directed  1‘or  Cold  ChickaMi  Tie 
(vide  page  142);  lill  it  with  alternate  layers  of  foix-eineat  and 
hare  ; tinish  with  a layer  of  Ibrcenieat,  and  2 [)inches  of  spiced 
salt ; 

Cover  the  whole  with  thin  slices  of  I’at  bacon  and  a bay 
leaf;  finish  the  j)ie,  and  bake  it  in  the  same  way  as  Cold 
Chicken  Tie. 


GRAVY  JELLY  I’OR  COLD  HARE  PIE 


I’lit  in  a 3-(piait  stewpan  : 
3 pints  of  broth, 
the  bones  of  the  hare, 

1 calf’s  foot,  boned  and 

cut  in  ])ieces, 

2 pinches  of  salt. 


the  trimmings  of  the  veal, 
the  rind  of  the  bacon, 

1 faggot, 

1 onion,  with  2 cloves  stuck 
in  it ; 


lloil  ; skim ; and  simmer,  till  the  calf’s  foot  is  tender ; strain 
the  gravy  through  a broth  napkin  ; jiour  into  the  pie  through 
the  opening  at  the  top,  as  indicated  for  Cold  Chicken  Pie  (vide 
page  142). 

( tbacvvdtion. — Partridge,  })heasant,  lark,  rabbit — or  other 
game— ])ies  are  made  in  the  same  way. 
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FISH 

I 

SAI/r-WATEK  FISH 


I SHALL  continue  to  indicate  approximate  quantities  sufTicient 
for  four  persons ; I therefore  regulate  all  purchases  on  that 
principle. 


TUHBOT 

Take  a piece  of  turbot  weighing  about  o lbs.  ; trim  off  the 
fms  ; steep  it  in  cold  water  for  two  hours  ; drain  ; and  cover  the 
fish  witli  a layer  of  salt,  ^ inch  thick  ; 

Put  it  in  the  oval  stewpan  {vide  Kitchen  Utensils,  page  8), 
well  covered  with  water ; boil ; skim ; and  simmer,  for  twenty- 
five  minutes  ; drain,  and  put  it  on  a hot  napkin,  on  a dish,  the 
Avliite  side  uppermost ; garnish  with  parsley ; and  serve. 
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Serve  witli  it,  in  n boat,  1 j)int  of  iMcltccl  butter,  or  Diitcli 
Sauce  page  G2) ; (or  Lol)stcr,  or  Shrimp  Sauce,  made  as 
follows  : take  a small  lobster  ; cut  the  llesh  into  \ inch  dice ; 
pound  the  spawn  in  a inortar,  with  oz.  of  butter,  and  pass  it 
through  a hair  sieve;  take  1 jiint  of  melted  butter;  mix  with  it 
the  jiounded  sjiawn,  and  put  in  the  jiieccs  of  lobster  to  warm, — 
if  jireferred,  ])icked  slirimps  may  be  substituted  for  the  lobster;) 
and  a dish  of  plain  boiled  potatoes. 


bhilIi 

brill  is  prepared  in  the  same  way  as  tnrbot,  but  requires 
scraping,  to  free  it  from  scales ; 

Serve  with  the  same  sanco':. 


COD 

Take  a piece  of  cod,  about  2 lbs.  ; wash,  and  steep  it  in 
cold  water,  for  one  hour  ; [uit  it  in  boiling  water,  in  the  oval 
stewpan,  with  a good  Iiandful  of  salt;  boil;  skim;  and  simmer,  for 
ten  minutes;  then  drain  it,  and  dish  up  on  a hot  napkin,  and 
garnish  with  parsley  ; serve  with  Oyster  Sauce,  or  butter  Melted 
{vii/e  pages  GO,  Go),  in  a sauce  boat. 


GREY  MULLET  A LA  MAITRE  D’HOTEL 

Take  a grey  mullet,  weighing  about  2 lbs. ; remove  the  gills, 
and  cleanse  the  inside  ; scale;  wash;  wipe;  and  score  the  mullet 
on  each  side,  with  a dozen  cuts,  inch  deep;  lay  it  on  a dish; 
sprinkle  with  2 pinches  of  salt ; and  pour  3 tablespoonfids  of  oil 
over  it ; 

broil,  on  an  even  moderate  fire,  for  fifteen  minutes,  each 
side  ; 

Place  it  on  a di>h  ; put  lb.  of  d' Hotel  butter  on  it ; 

and  serve. 


GREY  MULLET  WITH  DUTCH  SAUCE 

Grey  mullet  is  also  served  with  Dutch  Sauce;  in  that  case,  it 
is  boiled  for  twenty  minutes,  in  salted  water. 

u 2 
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BOILED  SALMON 

'lake  about  2 lbs.  of  salinoii, — in  ])rcfeivufo,  a slice  cut  from 
the  middle;  ])ut  it  iu  a ualloii  stewpaii.  with  o ([uarts  of  water 
and  4 oz.  of  salt ; boil ; skim  ; and  simmer  till  done  ; this  will  bo, 
when  the  fish  sejiarates  easily  from  the  bone;  drain  immediately 
the  salmon  is  snlliciently  cooked  ; dish  up  on  a na[)kin  ; and 
garnish  with  fresh  parsley. 

Serve  ^vith  it,  in  a boat,  1 ])int  of  Lobster  Sauce  {vide  jiage 
147),  Dutch  Sauce,  or  Melted  Ihitter. 

BROILED  SALMON 

Take  about  2 lbs.  of  salmon  ; cut  it  in  slices,  about  1 inch 
thick  ; rub  these  over  slightly  with  oil ; sprinkle  over  1 pinch  of 
salt,  and  1 small  ])inch  of  po[)])er  ; broil,  on  a clear  and  even 
fire,  for  half  an  hour;  ])ut  on  a dish  ; and  serve,  with  1 pint  of 
j\Ielted  Duttcr,  to  which  2 table-'^poonfuls  of  capers  have  becai 
addeil. 


LOBSTER  WITH  MAYONNAISE  SAUCE 

Choose  a fresh  and  heavy  boiled  lobster ; separate  the  tail 
from  the  body  ; break  oil'  and  crack  the  claws  ; sj)lit  both  tail 
and  body  in  two;  dress,  on  a dish,  with  the  body  in  the  middle; 
garnish,  with  fresh  jiarsle,’  ; 

Serve  1 })iut  oi  M a y anna ise  Sauce  {vide  page  07),  in  a boat. 

SOLE  AU  GRATIII 

Take  a large  sole  ; remove  the  gills  ; cleanse  the  inside  ; strip 
olT  the  black  skin  ; and  scrape  the  other  side  ; wash,  and  wi[)C  it ; 

On  the  side  which  lias  been  skinned,  make  an  incision,  j inch 
deep,  down  each  side  of  the  backbone  ; and  cut  oil'  the  fins  ; 

Spread  1 oz.  of  butter,  in  the  oval  (jvatin-\)i\n  ; then  add  : 

1 pint  of  French  white  wine, 

2 })inches  of  salt, 

2 small  pinches  of  pepper  ; 

Put  in  the  sole,  and  pour  over  3 gills  of  Italian  Sauce  {vide 
page  04) ; strew  the  top,  thickly,  with  line  raspings ; set  boiling 
on  the  fire,  for  five  minutes ; then  jmt  in  a moderate  oven,  for 
fifteen  minutes  ; and  serve,  in  tlu}  [)aii. 
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BAKED  SOLE  WITH  WHITE  WINE  SAUCE 

Tropuro  :i  sole  as  in  the  preceding  recipe;  spread  1 oz. 

of  blitter  in  the  </r<itln-\yA\\ ; ])iit  in  the  sole  ; together  with  : 

1 pint  of  French  white  wine, 

2 ])inches  of  salt, 

2 small  pinches  of  pejiper  ; 

Fake  in  the  oven  ; 

Fnt  in  a (piai  t stewpan,  1 oz.  of  butter,  and  1 oz.  of  Hour  ; 
stir  over  the  lire,  for  two  minutes  ; then  add:  1 [>inch  of  salt, 
I small  pinch  of  jicjiper  ; and  o gills  of  water  ; 

After  twenty  minutes’  baking,  jxiur  the  licinor  from  the  sole 
into  the  sauce  ; boil  one  minute  ; add  : I oz.  of  butter,  and  a 
tablespoonl’nl  of  chojiiied  parsley;  stir  the  sauce  olf  the  lire,  till 
the  butter  is  melted  ; 

Put  the  sole  on  a dish  ; pour  over  the  sauce  ; and  serve. 

BAKED  SOLE  WITH  FINES  UEEBES 

Prepare  a large  sole  as  lor  Sole  nu  Gi'iiiin  ; s[)road  1 oz.  ol 
blitter  in  the  ///v//d/-pan  ; 

i’nt  in  it,  the  sole  ; together  wdth  : 

2 jiinches  of  salt,  2 small  pinches  of  pepper, 

the  juice  of  a lemon,  1 gill  of  water  ; 

Pake  in  the  oven  ; 

Make  some  sauce  in  a stewpan,  as  in  the  jircceding  recipe  ; 

After  twenty  minutes’  baking,  pour  the  liquor  from  the  solo, 
into  the  .sauce;  add  2 oz.  of  butter,  and  a good  tablcspoonlul  of 
jhn'fi  lierhe.'t  {vide  page  48);  take  the  sauce  oil  the  lire;  stir,  till 
the  butter  is  melted  ; [lut  the  sole  on  a dish  ; pour  over  the 
sauce ; and  serve. 


FRIED  SOLE 

Take  a large  sole  ; remove  tlie  gills ; cleanse  the  inside  ; strip 
olT  the  black  skin,  and  scrape  the  other  side ; wash,  and  wipe  it ; 
make  an  incision  as  directed  for  Sole  au  Gratin  {vide  page  148) ; 
steep  it  in  milk,  for  ten  minutes;  then  flour  it  well,  on  both 
sides,  or  else  brush  it  over  with  egg,  and  bread-crumb  it  {vide 
Pleading,  page  T4);  put  it  in  warm  frying  fat, — gradually 
acelerating  the  heat,  till  the  sole  is  of  an  inviting  golden  colour ; 
drain  it  on  a cloth ; sprinkle  with  salt ; put  it  on  a dish,  on  a 
na[)kin ; garnish  with  fried  parsley,  and  a lemon,  cut  in  half. 
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BURT.  AU  GRATIN,  WITH  PINES  HERBES,  WITH  WHITE 
WINE,  OB  FRIED 

Burt  slioulcl  be  demised,  scraped,  tlie  fins  cut,  waslicd,  and 
prepared,  in  jirccisely  the  same  way  as  Soles,  either  an  tjvatin, 
with  fines  herOes,  with  white  wine,  or  Tried  (vide  pages  148  ami 
149). 


BROILED  MACKEREL  A LA  MAITRE  D’HOTEL 

Ivemove  the  gills,  and  cleanse  the  inside,  of  a good-sized 
mackerel;  cut  oil'  the  end  of  the  tail,  and  the  fins;  wijie,  and 
dean  it;  s])lit  the  back  lengthwise  to  the  bone;  put  it  on  a 
dish  ; season  with  2 iiindies  of  salt,  2 small  pinches  of  pcj)per, 
and  2 tablcspoonfuls  of  oil ; put  the  mackerel  on  a gridiron,  over 
a brisk  lire  for  six  minutes  each  side,  and  four  minutes  on  the 
open  back  ; place  lb.  of  Maitve  d'lJotel  liuttcr  in  the  bac*k  ; and 
serve,  on  a very  hot  dish. 


SKATE  WITH  BROWN  BUTTER 

Take  a white  piece  of  skate  ; wash,  and  put  it  in  a .Srt»/</-pau  ; 
cover  it  with  water  ; add  : 

1 sliced  onion,  say  o oz.,  2 gills  of  vinegar, 

1 handful  of  })arsley,  say  1 oz.  of  salt, 

1 oz.,  1 small  [linch  of  pepper  ; 

As  soon  as  boiling  commences,  take  olT  the  fire,  and  simmer, 
very  slowly,  for  ten  minutes  ; 

Tut  the  liver  of  the  skate  into  a quart  stewpan ; moisten,  with 
some  of  the  liquor  of  the  skate  ; boil,  for  five  minutes ; and 
drain  ; drain  also  the  skate  ; trim,  and  peel  off  the  skin,  from 
both  sides ; jiut  the  skate  on  a dish,  with  the  liver ; sprinkle 
with  2 pinches  of  salt,  and  2 small  pinches  of  pepper ; garnish 
with  a handful  of  fried  ])arsley  ; pour  over  1 pint  of  Brown 
Butter  (rfiA  page  G3)  ; and  serve. 


SKATE  WITH  CAPER  SAUCE 

Same  preparation  as  for  Skate  with  Brown  Butter  (vide  pre- 
ceding recipe) ; Avhen  boiled,  and  freed  from  skin,  put  it  on  a 
dish ; pour  over  1 pint  of  IMclted  Butter,  with  2 tablespoonfuls 
of  capers  in  it ; and  serve. 
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SALT  COD  WITH  BUTTER  AND  POTATOES 

Take  a nice  ]>iece  of  salt  fish,  ■weighing  about  2 lbs. ; steep  it, 
in  te[)id  water,  for  six  hours;  and  in  cold  water,  for  six  hours 
more  ; changing  the  water  four  times; 

Tut  the  fish  on  tlie  lire,  in  a 4 qnart  stewpan  full  of  cold 
water,  till  it  boils;  thru  let  it  simmer,  for  five  minutes  ; drain  it 
well ; put  it  on  a dish  ; and  pour  over  lb.  of  butter  melted, 
with  the  juice  of  a lemon  in  it;  and  garnish  with  8 plain-boiled 
potatoes. 


SALT  COD  WITH  EGG  SAUCE 

Steep,  and  cook  the  salt  fisli,  as  in  the  jireceding  recipe ; 
lloil  2 eggs  for  ten  minutes  ; cut  them  in  large  dice ; mix 
them  in  a jiint  of  Melted  butter  [vide  page  GO) ; 

Drain  the  fish  ; put  it  on  a dish  ; pour  over  tlie  sauce  ; and 
serve. 


SALT  COD  A LA  MaItEE  D’IIOTEL 

I’repare  and  cook  the  salt  fish  as  before  ; Avhen  drained, 
]Hit  it  on  a dish,  and  pour  over  it  1,  lb.  of  melted  MaUre  d' llutel 
J bitter  ; serve. 


SALT  COD  WITH  BROWN  BUTTER 

Steep,  and  cook  tlie  salt  fish,  as  before  ; pour  over  1 pint  of 
Drown  ilutter,  as  directed  for  Skate  [vide  page  loO);  garnish 
with  fried  [larsley  ; and  serve 


WHITING  AU  GEATIN 

Take  2 wanting,  ■weighing  about  1 lb.  eacli ; cleanse,  scrape, 
wash,  and  wijic  them  ; then  score  them  on  each  side,  to  a depth 
of  { inch  [vide  w’oodvUit,  page  152). 

Spread  4 oz  of  butter  in  the  gratin-\)im  ; sprinkle  in  2 pinches 
of  salt,  2 small  jiinches  of  pepper,  and  2 tablespoonfuls  of  rasp- 
ings ; put  the  whiting  in  ; sprinkle  again,  with  1 pinch  of  salt, 
and  2 small  iiinches  of  pepper ; add  1 gill  of  French  white  wane, 
and  the  liquor  of  a pottle  of  turned  mushrooms  ; lay  the  mush- 
rooms on  the  whiting ; melt  1 oz.  of  butter,  pour  it  on  the 
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imislirooms  and  wliiting  ; i^|)iiiiklo  over  willi  a lablespoonful  of 
cho[)[)ed  ])ardey,  and  2 tal)le.'Si)oonlnl.s  of  raspings  ; put  in  the 
oven,  for  lifteen  minutes  ; tlioy  are  then  ready  to  serve. 


bcnia.n  wiim.Nu 


WHITING  WITH  CAPEB  SAUCE 

Clean,  and  ])repare  2 whiting,  as  in  the  preeeding  reci]ie  ; 
butter  tlie  t/rafin-\ycm ; put  in  tlie  wliiting ; season  witli  2 jnnches 
of  salt,  2 small  pinches  of  pej)per,  and  a gill  of  French  white 
wine  ; 

Fake  in  the  oven  for  fifteen  minutes  ; 

Take  3 gills  of  j\Ielted  Butter  ; drain  into  it  the  liquor  from 
the  whiting  ; add  2 tablespoonfuls  of  ca[)ers ; pour  the  sauce 
t)ver  the  whiting  ; and  serve. 


FRIED  WHITING 

Clean,  Avash,  and  Avipe  2 Avhiting  ; score  them,  as  Whiting 
au  Gratia  {cide  ])agel51);  season  Avith  1 ])inch  of  salt,  and 
1 small  ])inch  of  pepper  ; dip  them  in  a gill  of  milk  ; and  Hour 
them  thickly ; or  brush  over  Avith  egg,  and  bread-crumb  them 
{vide  Bi'eading,  page  74); 

Fry  the  Avhiting  in  Avarm  fat,  for  four  minutes,  and  finish  them 
in  hot  fat,  for  three  minutes  more. 

By  increasing  the  heat  of  the  fat,  fried  things  are  rendered 
crisp,  and  of  a good  colour. 

Drain  the  fish  ; sprinkle  OA’er  them  2 pinches  of  salt ; and  dish 
them,  on  a napkin;  garnish  Avith  fried  [)arsley,  and  a lemon,  cut 
in  tAvo  ; and  seiwe 
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WUITINO  WITH  FINES  HERBES,  AND  WHITING  WITH 
WHITE  WINE  SAUCE 

Same  ijreparation  as  for  Solo  ^vith  Fines  llerbes,  and  Sole  with 
^\dlitc  Wiiio  Sauce  (cide  page  14'J). 

FRESH  HERRINGS  WITH  MUSTARD  SAUCE 

Fresh  In'i  iings  are  only  good  when  full  of  roe  ; when  empty, 
they  lose  much  of  their  quality. 

Clean,  scrape,  cut  oil'  the  lins,  and  wash  4 fresh  herrings  ; 
score  them  in  the  same  way  as  Whiting  au  Gratin  {vide  page 
lol) ; put  them  on  a dish  ; and  season  them  with  2 })inches  of 
salt,  2 small  pinches  of  jiepper,  and  2 tablespoonfuls  of  salad  oil ; 

Broil  them,  on  a brisk  lire,  for  four  minutes,  each  side ; put 
on  a dish  ; and  serve. 

Prepare  1 i)int  of  Melted  Butter;  add  1 tablespoonful  of  mixed 
mustard  with  the  iinishing  butter ; stir  ; and  serve  in  a boat. 

FRIED  HERRINGS 

Prepare  4 lierrings,  as  above ; steep  them  in  milk ; and 
Hour  them  thickly ; or  otherwise  brush  over  with  egg,  and 
bread-crumb  them  {vide  Breading,  page  74);  and  fry  as 
directed  for  Whiting  {vide  page  152). 

Serve  with  them,  in  a boat,  I lb.  of  Maltre  d'llbtel  Butter, 
slightly  melted. 

YARMOUTH  BLOATERS 

Take  2 bloaters ; cut  the  heads  and  fins  off;  cut  them  open 
down  the  back  ; broil  on  a sharp  lire  for  two  minutes  each  side  ; 
and  serve,  on  a veiy  hot  dish,  with  cold  butter  on  a plate. 

FRESH  SARDINES 

Clean,  and  wipe  the  sardines ; put  them  on  a gridiron  ; and 
broil,  over  a brisk  fire,  for  two  minutes,  each  side  ; sprinkle  with 
salt ; and  serve,  on  a very  hot  dish,  with  a little  butter  melted. 

SMELTS 

Take  12  smelts ; scrape,  and  wipe  them ; trim  off  the  fins  ; 
pass  a w’ooden  or  silver  skew'er  through  the  cavity  of  the  eyes, 
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securing  G smelts  on  one  skewer ; steep  them  in  milk  ; and  Hour 
ihem  well ; or  else  brush  over  with  egg  and  bread-crumb  them 
{vide  Breading,  ])age  74). 

Fry  the  smelts  in  the  same  way  as  whiting  ; when  of  a nice 
light  brown  colour,  and  crisp,  they  are  done. 

Drain,  and  sprinkle  them  with  salt ; dress  them  on  a napkin, 
on  a dish ; garnish  with  fried  parsley,  and  a lemon  cut  in  two  ; 
and  sei’vc. 

Smelts  may  also  be  fried  siiTgly,  without  skewers ; in  that  case, 
pile  them  up  on  a dish,  with  fried  parsley. 


SMELTS  AU  OBATIN 

Smelts  arc  often  served  au  (jratin  ; the  larger  ones  are  jwefer- 
able  for  this  mode  of  dressing;  proceed  as  for  Sole  au  (Jratin 
{vide  page  148). 


SMELTS  OH  SKEWEBb 


SHAD  WITH  SOEEEL.  CAPEE  SAUCE,  OE  MAITEE  D’HOTEL 

BUTTEE 

Take  a shad,  weighing  about  2 lbs., — soft-roed,  if  j)Ossible ; 

Cleanse,  scraj)c,  wash,  and  score  it,  as  directed  for  Hen’ings ; 

Steep  it  for  an  hour,  in  4 tablespoonfuls  of  oil,  seasoned  with 
4 pinches  of  salt,  and  2 small  pinches  of  pepper,  turning  the  fish 
occasionally ; 

Broil,  on  a moderate  fire,  for  eighteen  minutes  each  side  ; and 
serve,  either  with  2 pints  of  Puree  of  Sorrel  {vide  page  57) ; H 
pint  of  Caper  Sauce,  or  g lb.  of  Maitre  d' Hotel  Butter. 
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BOILED  FLOUNDEKS  WITH  DUTCH  SAUCE,  FLOUNDERS 
AU  GRATIN  OR  FRIED 

Take  2 good-sized  flounders ; remove  the  gills ; cleanse, 
scrape,  and  Avash  them  as  said  for  Sole  au  Gratia  {vide  page 
148); 

Boil,  iti  plenty  of  water,  for  fifteen  minutes  ; adding  1.',  oz.  of 
salt  to  the  water  ; drain,  and  serve,  on  a napkin,  with  1 pint  of 
Dutch  Sauce,  in  a boat  {vide  page  02) ; 

Flounders  arc  also  served  an  uratin  ; proceed  as  for  Sole  au 
Gratia. 

For  fried  floimders,  select  the  smallest,  and  fry  them  in  the 
same  way  as  Whiting  {vide  page  152) ; garnish  with  fried  parsley, 
and  a lemon  cut  in  two. 


BROILED  RED  MULLET  A LA  MAITRE  D’HOTEL 

Take  4 red  mullet;  remove  the  gills  only  (red  mullet  are 
dressed  with  the  inside  left  in);  cut  olf  the  fins;  scrape,  and  dip 
the  fish  in  water,  quickly,  not  to  soak  them  ; wi]>e,  and  score 
them  in  the  same  way  as  Whiting ; j)ut  them  on  a dish,  with : 3 
tables])oonfuls  of  salad  oil,  2 [)inches  of  salt,  2 small  pinches  of 
pepper,  1 onion  cut  in  thin  slices,  and  a few  sprigs  of  jiarsley,  say 
1 oz. ; and  stcc])  them  for  half  an  hour ; drain,  and  free  them 
from  onion  and  parsley  ; put  them  on  the  gridiron,  over  a sharp 
fire,  for  five  minutes  each  side ; serv’c,  on  a hot  dish,  with  i lb. 
of  Maitre  d'llutel  Butter  under  them. 

Died  mullet  are  also  served  dressed  with  French  white  wine 
{vide  Sole  with  French  White  Wine,  page  149). 


CONGER  EEL  WITH  DUTCH  SAUCE  OR  MELTED  BUTTER 

Take  a piece  of  conger  cel,  weighing  about  2 lbs. ; cleanse  it 
carefully ; wash,  and  tie  it  together  with  string,  in  the  same  way 
as  the  meat  for  pot-au-feu  blanch  in  boiling  water  for  ten 
minutes  ; drain,  and  put  it  in  a 4-quart  stewjian,  covering  the 
cel  with  water  ; add  : 

2 sliced  onions,  say  7 oz.,  2 gills  of  vinegar, 
a handful  of  parsley,  say  1 1 clove  of  garlic, 

oz.,  1 oz.  of  salt, 

2 bay  leaves,  h oz.  of  whole  pepper ; 
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Simmer,  for  half  an  lunir  ; drain  ; and  swerve,  on  a nai)kin  ; 
garnish  with  fresli  ])arslcy. 

J)utch  Sauce,  or  Melted  Butter,  is  served  with  it,  in  a boat. 


BROILED  SEA  BREAM  A LA  MAITRE  D’HOTEL 

Prepare  similarly  to  Pied  ^Fullet;  cleanse;  broil;  and  serve, 
with  Mmtre  d' Hotel  Sauce,  in  a boat. 


MUSSELS  A LA  ROULETTE 

Take  2 quarts  of  mussels, — the  smallest  are  the  most  delicate  ; 
scrape  the  shells  carefully,  with  a knife,  and  wash  in  watei’, 
changed  several  times,  till  perfectly  free  from  grit ; 

Put  1 quart  of  the  mussels  in  a sryu^J-pan  ; with  : 

1 sliced  onion,  say  4 oz., 

a few  sprigs  of  parsley,  say  1 oz., 

2 pinches  of  salt, 

2 small  pinches  of  pcjiper, 

1 pint  of  French  white  wine ; 

Cover  the  5rt?<te'-pan  ; put  it  on  the  fire,  and  toss  the  mussels 
occasionally ; when  the  shells  open,  the  mussels  are  done ; take 
them  out  of  the  ^aw^d-pan,  and  take  one  shell  off; 

Put  the  second  quart  on  the  fire,  and  cook  them  in  the  .same 
Avay. 

I advise  cooking  only  half  the  quantity  at  a time,  as  the 
mussels  Avould  not  be  done  evenly,  if  too  many  were  jiut  in 
the  pan  at  once. 

Be  careful  not  to  let  them  be  overdone,  as  this  Avould  shrink 
and  harden  them,  and  impair  their  quality. 

Strain  the  liquor  into  a basin ; 

Put  in  a stewpan : 1 oz.  of  butter,  and  1 oz.  of  flour  ; stir 
over  the  fire  for  three  minutes  ; mix  the  liquor,  and  add  enough 
water  to  produce  a pint  of  sauce  ; thicken  it  with  2 yolks  of 
egg,  and  ^ oz.  of  butter ; add  1 tablespoouful  of  chopped 
parsley  ; 

Dip  the  mussels  in  plenty  of  hot  Avater  ; drain  them  Avell,  and 
Avipe  them. 

Serve  the  mussels  in  their  shc-lls,  pouring  the  sauce  over 
them. 
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MUSSELS  A LA  MARINIERE 

Prepare  and  cook  the  imi?;scls,  as  in  tlie  preceding  recipe  ; 
putting,  liowevcr,  pint  more  wine  for  boiling  them  ; that  is, 
1.^  ])int,  instead  of  1 })int.  When  the  mussels  are  done,  strain 
the  liquor,  through  the  pointed  grav}'-  strainer,  into  a stewpan  ; 

Poil  it;  and  add  3 oz.  of  butter,  and  a tablespoonful  of 
chopj)ed  parsley  ; take  ofl’  the  fire,  and  stir  till  the  butter  is 
melted; 

Drain,  and  wipe  the  mussels  ; put  them  on  a dish,  in  their 
shells ; pour  the  sauce  over  them  ; and  serve  ; — i oz.  of  well- 
washed  and  cho])j)ed  shalot  can  also  be  added  to  the  sauce,  if 
the  llavour  is  not  objected  to. 
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COURT  BOUILLON,  OR  STOCK  IN  WHICn  TO  BOIL  PISH 


Court  Bouillon  is  a highly  seasoned  stock,  used  to  boil  fresh- 


water fish,  thereby  redeeming 
prepared  as  follows  : 

Put  in  a gallon  stewpan  : 

1 sliced  carrot,  say  4 oz., 

1 sliced  onion,  say  4 oz., 
a handful  of  parsley,  say 
1 oz.. 


its  general  tastelessness ; it  is 


1 sprig  of  thyme, 

1 oz.  of  butter, 

1 oz.  of  salt, 
i oz.  of  whole  pepper ; 


2 bay  leaves. 

Stir  over  the  fire  for  ten  minutes ; add  2 quarts  of  water,  and 
i pint  of  vinegar,  and  simmer  for  an  hour  on  the  stove  corner ; 
strain  in  a basin,  and  reserve  till  wanted. 

Court  Bouillon  will  keep  a long  time,  if  boiled  every  four  days, 
adding  1 pint  of  water  each  time. 


BOILED  PIKE  WITH  CAPER  SAUCE 


Take  a pike,  weighing  about  3 lbs. ; — keeping  it  in  the  larder 
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for  a coiij)le  of  days  will  improve  it;  cleanse  it,  and  cut  off 
the  fins  ; tie  the  head  with  string  ; 

Put  the  pike  in  the  fish  kettle,  covered  with  Court  Bouillon., 
and  simmer  slowly  for  forty  minutes. 

If  boiled  the  day  before  it  is  wanted,  it  will  be  much 
improved;  in  any  case,  it  should  not  be  boiled  later  than  the 
morning  of  the  day  it  is  wanted. 

Be  sure  that  the  kettle  is  well  tinned,  and  after  the  ])ike  is 
cooked,  let  it  still  remain  in  the  Court  Bouillon ; there  is  no 
comparison  in  the  quality  of  a ])ike  thus  left  to  soak  for  twenty- 
four  hours,  and  one  which  is  only  in  the  Court  Bouillon  for  an 
hour  or  two. 

Before  warming  the  pike,  drain  it,  put  the  liquor  in  a basin, 
and  clean  the  kettle  ; then  put  the  fish  and  liquor  in  again,  and 
warm  for  twenty  minutes  ; 

Dish  up  on  a napkin,  and  garnish  with  fresh  parsley  ; serve, 
in  a boat,  1 pint  of  Melted  Butter,  with  2 tablespoonfuls  of  capers 
in  it. 

Ohervation. — Bike  is  also  served  cold,  with  }[ayonnai‘^e  Sauc(', 
or  oil  and  vinegar. 


FRIED  CARP 

Take  a carp,  weighing  about  lb.  ; remove  the  gills,  and 
scale  it ; slit  the  carp  the  whole  length  of  the  back,  without 
cutting  quite  through  ; remove  the  inside ; reserve  the  roe. 
Steep  the  carp  and  the  roe  in  milk  for  five  minutes ; drain  ; 
sprinkle  with  salt,  and  Hour  them  well ; fry  in  hot  fat  for  eight 
or  ten  minutes,  till  crisp,  and  of  a pale  brown  colour ; dish  uj) 
on  a napkin ; lay  the  roe  on  the  carp ; garnish  with  fried 
parsley,  and  a lemon  cut  in  two  ; and  serve. 


EEL  WITH  TARTAR  SAUCE 

Take  an  eel,  weighing  about  li  lb.  ; skin,  and  clean  it;  steep 
it  in  boiling  water,  for  three  minutes,  to  be  able  to  rub  off  with 
a cloth  the  second  oily  skin,  which  is  indigestible  ; if  this  skin 
does  not  come  off  easily,  steep  it  a minute  more ; pare  off 
the  fins  from  each  side  of  the  eel ; cut  it  in  pieces  3 inches  long  ; 
put  them  in  a saute-^2cn  ; cover  with  Court  Bouillon.,  and  simmer 
for  twenty  minutes  ; ■when  the  eel  is  cooked,  let  it  cool  for 
half  an  hour ; then  drain  the  pieces,  on  a cloth  ; 
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Jh'cak  2 eggs  in  a basin,  with  a tablespoonful  of  oil,  and  a 
tablosi)Oonful  of  water  ; beat  together  with  a fork,  as  for  omelet ; 
(lij)  each  piece  of  eel  in  the  egg ; bread-crumb  them ; and  fry  in 
hot  fat,  till  of  a nice  light  brown  colour ; dish  up  the  pieces  of 
cel  on  a napkin  ; garnish  with  fried  parsley. 

k^erve  with  it  1 pint  of  Tartar  Sauce  {vide  page  07),  in  a boat. 


EEL  AND  CARP  MATELOTE 

Take  an  cel,  and  a caip,  weighing  about  1 j lb.  each  ; clean 
and  scale  the  carj),  and  j)repare  the  cel,  as  for  Eel  with  Tartar 
Sauce  {vide  ))receding  recij)e). 

Cut  both  lish  in  pieces  2 inches  long; 

Tut  in  a O-quart  stewpan  : 2 oz.  of  butter,  and  20  button 
onions,  j)celed  and  blanched  ; fry  the  onions  till  they  are 
coloured;  then  dredge  in  1.^  oz.  of  Hour;  stir  for  ten  minutes; 
and  add : 

1 quart  of  French  red  wine,  1 double  faggot, 

2 pinches  of  salt,  1 clove  of  garlic,  whole  ; 

2 small  j)iuches  of  pej)per. 

Simmer  fur  ten  minutes, — the  stewpan  closely  covered  ; ])ut 
in  the  ])icccs  of  eel,  and  boil  gently  for  a quarter  of  an  hour; 
then  add  the  pieces  of  carj),  and  gill  of  brandy,  and  simmer 
for  ten  minutes  more  ; taste  for  seasoning,  which  should  be  full 
llavourcd ; take  out  the  faggot,  and  garlic  ; put  the  pieces  of 
iish  on  a dish  ; and  garnish  with  the  onions  ami  sauce. 

Observation. — This  way  of  dressing  a matelote  appears  to  me 
the  simplest  and  best ; much  superior  to  Matelote  d la  Mariniere., 
in  which  the  uncooked  wine  generally  produces  a disagreeable 
acid  taste. 


BROILED  BARBEL  WITH  MAITRE  D’HOTEL  BUTTER 

Take  two  barbel,  weighing  about  1 lb.  each  ; clean,  scale,  and 
w'ipe  them  carefully ; score  them  in  the  same  way  as  Whiting 
ail  Gratia  {vide  ])agel51);  put  them  on  a dish  to  steep,  for 
half  an  hour,  with  4 tablos[)oonfuls  of  oil,  3 pinches  of  salt, 
and  3 small  pinches  of  pepper  ; 

Broil  them,  on  a moderate  lire,  for  eight  minutes  each  side  ; 
])ut  them  on  a hot  dish,  Avilh  i lb.  of  Maltre  d'Hbtel  Butter 
{vide  page  02) ; and  serve. 
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liiirbcl  can  also  be  dressed  en  matelute ; proceed  as  for 
Eel  and  Caip  Matelote. 


STEWED  TENCH  WITH  POULETTE  SAUCE 

Take  about  I.*,  lb.  of  tench;  remove  the  it’dls,  and  clean  the 
tench ; ])iit  them  in  boiling  "water,  for  three  minutes,  to  facilitate 
skinning  ; wij)c,  and  cut  them  in  2-inch  pieces  ; 

Put  in  a 3-quart  stewjian : 2 oz.  of  butter,  and  1 oz.  of 
Hour ; stir  over  the  fire,  for  three  minutes ; add  1 quart  of 
French  white  wine ; boil  for  ten  minutes,  stirring  all  the  time, 
Avith  a Avooden  spoon  ; 

Put  the  pieces  of  tench  in  the  stCAvpan  ; add  : 

1 faggot,  3 pinches  of  salt, 

1 clove  of  garlic,  Avhole ; 3 small  pinches  of  }>ep})er  ; 

Simmer  for  fifteen  minutes ; thicken  Avith  3 yolks  of  egg,  and 
i oz.  of  butter  {vide  Liaison  of  Egg,  jiage  59) ; take  out  the 
faggot,  and  garlic ; taste  the  seasoning  ; add  a tablespoonful  of 
chopped  [)aisley;  i)ile  the  [)ieces  of  tench  on  a dish;  pour  the 
sauce  over  ; and  serve. 


STEWED  PERCH  WITH  WHITE  WINE 

Take  3 middle-sized  perch  ; remove  the  gills  ; scale  and  clean 
them ; 

Put  them  in  a 6"«?/fe'-pan  ; and  cover  them  entirely,  Avith  1 quart 
of  French  Avhite  Avine  ; add  : 

2 pinches  of  salt,  1 faggot, 

2 small  pinches  of  pepper,  1 clove  of  garlic,  Avhole ; 

1 sliced  onion, 

Simmer  for  fifteen  minutes ; ascertain  Avhether  the  fish  is 
sufficiently  cooked,  by  pressing  it  Avith  the  finger ; if  done,  it 
Avill  give  Avay  to  the  touch  ; drain  it  on  a dish,  and  put  the 
liquor  in  a basin  ; 

Put  in  a saz/^J-pan  1 oz.  of  butter,  and  1 oz.  of  flour ; stir 
over  the  fire  for  three  minutes ; strain  the  liquor,  through  the 
pointed  strainer,  into  the  6'rtute'  -pan  ; put  it  on  the  fire ; stir ; 
and  reduce  for  tAventy  minutes  ; 

Skin  the  perch,  reserving  the  fins  ; put  the  fish,  side  by  side. 
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Oil  11  disli , add  1 tablespoonfiil  of  chopped  parsley,  and  i oz. 
of  butter  to  the  sauce;  stir  till  the  butter  is  melted;  iiour  the 
sauce  over  the  lish,  and  replace  the  lius  at  each  side  of  the 
perch,  'without  the  sauce  covering  them  , and  serve. 


Take  24  live  gudgeon  (indeed,  all  fresh-Avater  lish  should  be 
used  as  soon  as  possible  after  taking  out  of  the  rvater) ; cut  off 
the  gills,  and  remove  the  inside  by  means  of  a small  incision  in 
the  side  ; clean,  and  wijie  them  well ; steep  them  in  milk  ; flour 
them  well,  and  fry  in  hot  fat  till  they  are  crisp,  and  of  a nice 
light  brown  colour ; serve  on  a dish,  on  a napkin,  with  fried 
parsley. 


d'here  are  several  kinds  of  crayfish  ; those  which  arc  of  a 
reddish  tinge  under  the  claws  are  considered  the  best. 

O 


PHIED  GUDGEON 


CEAYFISn 


STAND  FOE  DISHING  CEAYFISE 
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Take  25  crayfish  ; wash  lliein  well,  and  put  them  in  a 3-quart 
stewpan,  Avith  : 

1 sliced  onion,  2 pinches  of  salt, 

a handful  of  parsk*)’  (say  4 small  pinches  of  pepper, 

1 oz.),  1 gill  of  French  red  wine 

Cover  the  stewpan  ; put  it  on  a very  brisk  tire ; boil  for  ten 
minutes,  tossing  the  crayfish  three  times ; when  done,  they 
should  be  of  a bright  red  colour ; take  out  the  onion  and 
parsley ; drain  the  crayfish,  and  dish  them  up  on  a napkin  in  the 
shape  of  a pyramid;  garnish  with  fresh  parsley. 
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VEGETABLES 


As  an  invariublo  rule,  vegetables  intended  for  boiling  should 
jiieviously  be  well  washed. 


ASPARAGUS  WITH  MELTED  BUTTER 

Asparagus  is  in  season  in  A])ril  and  ]\Iay ; it  should  be  chosen 
with  fresh  purple  ])oints,  and  white  stalks. 

Cut  of  an  inch  off  the  points,  and  scrape  the  asparagus  all 
along,  holding  the  knife  in  a slanting  position ; then  throw  the 
asparagus  into  cold  water;  tie  in  bundles  of  8 or  10,  according 
to  size. 

Have  a large  saucepan  of  boiling  Avater ; add  oz.  of  salt  for 
each  quart  of  water ; put  the  asparagus  in,  and  boil  for  ten 
minutes  ; Avhen  done  take  it  out ; dip  in  cold  water,  and  drain 
immediately;  dish  up  on  a napkin,  keeping  the  points  very  even  ; 
sei’ve  with  a boat  of  Melted  Butter  or  Dutch  Sauce. 

Observation. — As  soon  as  the  asparagus  is  done,  which  is 
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ascertained  by  pressing  Tvitli  tlie  fingers,  take  it  out  of  tlie  water 
at  once,— else  it  will  become  ilabby  and  s[)ongy. 

All  boiled  vegetables  allowed  to  remain  in  water  after  cooking 
will  be  s[)oilt  in  tlie  same  way. 


ASPAEAGUS  WITH  OIL  AND  VINEGAR 

After  boiling  as  above,  let  the  asparagus  get  tlioronglily  cold  ; 
dish  it  ii[),  on  a napkin  ; and  serve  with  it  a seasoning  of  pej)[)er 
and  salt,  oil  and  vinegar,  in  a boat. 


ASPARAGUS  PEAS 

Take  a bundle  of  green  asparagus ; when  cut,  it  should 
produce  1 pint  of  jieas  ; 

Clear  the  ] oints  and  stalks  of  small  leaves  ; break  the  aspara- 
gus, and  cut  it  in  pieces  inch  long ; if  very  large,  slit  the 
asparagus  in  two  ; 

Boil  the  peas  in  an  untinned  2-quart  stewpan,  fidl  of  salted 
boiling  water  (1  oz.  of  salt  to  a quart  of  water);  when  done, 
drain  on  a cloth  ; put  the  peas  in  a isun^d-pan,  with : 

2 gills  of  Melted  Butter, 

1 teaspoonful  of  pounded  sugar, 

1 pinch  of  .^alt ; 

Thicken  with  2 yolks  of  egg,  1 oz.  of  butter,  and  I gill  of 
cream ; toss  over  the  fire  till  the  butter  is  melted ; jnit  in  a dish  *, 
and  serve. 


ARTICHOKES  WITH  MELTED  BUTTER 

Artichokes  are  in  season  from  j\Iay  to  October. 

Take  4 good  artichokes,  fresh  cut  and  young ; cut  incli  off 
the  top  of  each  artichoke,  and  a few  leaves  oft'  the  bottom,  and 
turn  the  latter  with  a knife,  in  the  same  way  as  directed  for 
Turned  Mushrooms  (vide  page  47). 

Wash  and  boil  the  artichokes  in  plenty  of  salted  water, — | cz. 
of  salt  to  1 quart  of  water. 

To  ascertain  if  done,  try  them  with  the  tiTissing  needle, — it 
should  enter  easily , 

Drain  the  artichokes,  and  take  the  inside  out  with  a spoon ; 
dish  on  a napkin ; and  serve,  Avith  1 pint  of  Melted  Butter  in  a 
boat. 
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Ailirliokcs  nre  also  served  cold,  with  oil  and  vinegar,  in  the 
same  way  as  asparagus. 


ARTICHOKES  A LA  BAEIGOULE 

Prepare  and  blanch  4 artichokes,  as  in  the  preceding  recipe ; 
lake  out  the  inside ; squeeze  the  water  out ; and  season  them 
with  1 ])inch  of  salt,  and  1 small  pinch  of  pepper; 

Put  0 tablespoon  fills  of  oil  in  the  frying-pan,  and  fry  the  top 
of  the  leaves ; 

Prepare  1 gill  o[’  fines  lurhes,  as  for  sauce  [vide  [>age  4S). 

Put  in  a quart  stewpan  : 

4 oz.  of  grated  bacon,  1 gill  of  broth. 


t 


oz.  of  butter, 
oz.  of  Hour, 


the  gill  oi' fines  herbes ; 


Stir  over  the  lire  for  five  minutes ; put  a fourth  part  of  this 
.^tuding  in  each  artichoke ; ])lace  a thin  .slice  of  bacon,  2 inches 
square,  on  the  top  of  each  ; tie  round  with  strhig,  U»  keep  them 
in  slnqie ; put  them  in  a 5tz?/<J-pan,  with  2 gills  of  broth ; bake 
in  the  oven  for  twenty  minutes ; ascertain  if  done ; dish  up  ; and 
serve. 


FRIED  ARTICHOKES 


Take  2 artichokes,  fresh  cut,  and  }'Oung ; 

Cut  oil’  the  to[)  of  the  leaves;  paie  oil'  the  large  leaves  at  the 
bottom ; turn  the  artichokes  in  the  same  way  as  Artichokes  with 
iMelted  Putter  (vide  jiagc  1C4);  cut  them  lengthwise,  in  slices  7[- 
inclr thick;  take  out  the  inside,  close  to  the  bottom;  throw  the 
])ieces  in  cold  water,  with  a little  vinegar  in  it,  to  keep  them 
white  ; when  all  are  cut,  drain,  and  put  them  in  a basin  ; sprinkle 
them  with  1 ])inch  of  salt,  and  1 small  jiinch  of  pepper ; break 
3 eggs  on  to  the  artichokes,  and  add  3 tablespoonfuls  of  oil,  and 
3 oz.  of  Hour ; mix  the  whole  with  the  hand,  till  all  the  pieces 
are  well  pasted  over;  if  the  batter  be  too  thin,  add  a little 
Hour ; if  too  thick,  sprinkle  in  a few  dro])s  of  water,  and  mix  as 
before,  till  the  jiieces  of  artichoke  are  evenly  coated ; 

Warm  the  frying  fat ; ascertain  the  degree  of  heat  with  a 
piece  of  bread-crumb  (vide  Fiying,  pf^ge  74);  it  must  only 
jiroduce  a slight  fizzing ; put  each  piece  of  artichoke  into  the 
tat,  which  must  not  be  too  hot,  as  the  artichoke  should  not 
brown  until  it  is  cooked ; drain  on  a Avire  sieve ; sprinkle  with 
salt ; dish  up  on  a napkin ; garnish  with  fried  parsley  ; and 
serve. 
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STEWED  PEAS 

Take  1 quart  of  fine  })cas,  fresh  shelled  ; put  them  in  a 2-quart 
stewpan,  with  : 

4 oz.  of  butter,  1 pinch  of  salt, 

1 gill  of  water,  1 oz.  of  lump  sugar ; 

3 green  onion.s,  say  2 oz., 

Some  add  par.sloy,  but  I do  not  advise  it,  as  its  strong  flavour 
destroys  the  fresh  taste  of  the  peas  ; 

Close  the  stew])an,  and  boil  the  peas,  on  a slow  fire,  for  thirty 
minutes ; when  done,  add  -j  oz.  of  flour,  mixed  to  a smooth 
]>aste,  with  4 oz.  of  butter ; toss  the  stewpan  till  the  butter  is 
melted,  and  the  peas  pioperly  thickened;  taste,  and,  if  wanted, 
add  a little  salt  or  sugar ; and  serve. 

When  preserved  peas  are  used,  open  the  boxes ; throw  the 
peas  in  boiling  water ; drain,  season,  and  finish,  as  with  fresh 
peas. 


BOILED  PEAS 

Put  2 quarts  of  water,  Avith  | oz.  of  salt  in  it,  in  a 3-quart 
stewpan,  on  the  fire;  Avhen  it  boils,  ])our  in  a quart  of  fresh 
shelled  j)eas;  boil  quickly,  and  wiun  done,  drain,  and  put  them 
in  a 6-a«<fe'-pan  with  3 oz.  of  butter;  sprinkle  with  a little  salt ; 
toss  them,  till  the  butter  is  mcltctl ; and  serve. 

Observation. — 1 oz.  of  green  mint  may  be  added  to  the  water 
in  which  the  peas  are  boiled. 

STEWED  PEAS  WITH  BACON’ 

Take  ^ lb.  of  streaky  bacon ; remove  the  rind,  and  cut  the 
bacon  in  pieces  1 inch  long,  ^ inch  thick ; blanch,  for  five 
minutes,  in  boiling  water;  drain,  and  put  them  in  a 2-quart 
steAvpan,  Avith  1 oz.  of  butter ; fry  for  live  minutes;  add  oz.  of 
flour,  and  stir  for  four  minutes ; then  add  1 ])int  of  Avater,  1 
quart  of  fine  peas,  and  a green  onion ; Avhen  boiling,  cover  the 
steAA'pan,  and  simmer  for  half  an  hour ; 

Taste  for  seasoning  ; take  out  the  onion ; skim  oil’  the  fat ; 
and  serve. 

WHITE  HARICOT  BEANS  A LA  MaItBE  D’HOTEL 

Haricot  beans  are  in  season  from  the  beginning  of  July  to 
the  middle  of  October. 


VEGETABLES 


107 


I’a  ut] 

Take  1 quart  of  fi'csh  slielled,  white,  liaricot  beaus  ; 

lioil  3 quarts  of  water,  with  3 piiidies  of  salt,  in  a gallon  stew- 
pan  ; when  boiling,  throw  in  the  beans,  and  boil  gently  till  they 
are  done,  which  can  be  ascertained  by  pressing  one  between 
tlie  fingers ; drain,  and  put  them  back  into  the  stewpan ; mix 
i oz.  of  Hour  with  1 oz.  of  butter,  to  a smooth  paste ; divide  it 
in  small  pieces,  and  add  these  to  the  beans,  with ; 

2 pinches  of  salt, 

1 small  pinch  of  pep[)cr, 

1 tablespoonliil  of  chop])cd  parsley, 
i gill  of  the  rKpior  in  which  the  beans  have  been  boiled ; 

Toss  tlie  beaus,  till  the  thickening  is  well  mixed;  and  serve 


DRIED  WHITE  HARICOT  BEANS 

Wash  1 quart  of  dried,  Avliite,  haricot  beans  ; ]uit  them  in  a 
stewpan,  with  3 quarts  of  cold  water,  and  a tablespoonful  of 
salt  ; set  on  the  lire;  and,  when  boiling,  put  them  to  simmer,  in 
the  closed  stewpan,  on  the  stove  corner,  till  tender ; drain,  and 
put  tliem  back  in  the  stewpan  ; with  ; 

4 oz.  of  butter, 

1 tablespoonful  of  chojiped  parsley, 

2 pinches  of  salt, 

1 small  pinch  of  pepper, 
gill  of  the  licjiior  of  the  beans ; 

Toss  the  beans,  till  tlie  butter  is  melted  ; and  serve. 

Haricot  beans  are  also  served  as  a salad : lot  them  get  cold  ; 
put  them  in  salad  bowl ; and  season  with  oil,  vinegar,  pepper, 
and  salt,  and  a tablespoonful  of  chervil  and  tarragon,  chopped 
line. 


STEWED  RED  HARICOT  BEANS 

Take  1 quart  of  red  haricot  beans ; boil  them,  as  in  the 
preceding  recipe;  lake  I lb.  of  streaky  bacon;  remove  the 
rind,  and  cut  the  bacon  in  pieces,  1 inch  long,  I inch  thick  ; 
blancli,  for  live  minutes,  in  boiling  water ; drain  the  bacon,  and 
put  it  in  a 2-quart  stew|xm ; stir  over  the  fire,  till  of  a light 
brown  colour  ; add  4'  oz.  of  Hour ; stir  for  three  minutes  more ; 
then  add  : 

3 gills  of  French  red  Avirie, 

2 gills  of  water, 

2 small  pinches  of  pepper  ; 
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Simmer  for  twenty-five  minutes  ; drain  the  beans,  and  put 
tliem  in  the  stewpaii ; add  1 oz.  of  butter ; toss,  till  the  butter  is 
melted ; and  serve. 


FEENCn  BEANS  A LA  POULETTE 

rick  1 lb.  of  French  beans;  ])ut  tliem  in  a irallon  stewpan, 
with  3 quarts  ol  boiling  water,  and  1 [liiich  of  salt;  and  boil  till 
tender  ; 

Tut  in  a 2-quart  stewpan  1 oz,  of  butter,  and  }>  oz.  of  flour ; 
stir  over  the  (ire,  lor  three  minutes ; and  add  3 gills  of  water, 
and  1 pinch  of  salt;  boil  for  ten  minutes  ; thicken  with  2 yolks 
of  egg,  and  oz.  of  butter  [vide  Thickening  with  Egg,  page  50) ; 
drain  the  beans ; put  them  in  the  sauce,  with  half  a table 
spoonful  of  chopped  parsley ; mix  ; and  serve. 

Ob<fen'afion. — To  ensure  beans  retaining  their  colour,  always 
boil  them  on  a sharp  lire,  with  [ilenty  of  water,  in  an  uncovered 
stewpan,  with  the  small  quantity  of  salt  indicated. 


PEENCn  BEANS  SAUTES 

Take  1 lb.  of  French  beans ; pick  and  boil  them  as  in  tlie 
preceding  article; 

Put  in  a sautc-pan  2 oz.  of  butter,  and  melt  it  over  the  fire ; 
add  the  beans,  w'cll  drained  ; and  toss  them,  over  a brisk  fire,  for 
eight  minutes  ; add  : 

1 small  pinch  of  salt, 

\ tablespoonful  of  chopped  parsley, 
t teaspoonful  ot  lemon-juice  ; 

Mix  well ; and  serve 

PLAIN-BOILED  FRENCH  BEANS 

Pick  1 lb.  of  French  beans ; cut  them  in  pieces,  lengthwise ; 
and  boil  them,  in  the  same  way  as  French  IJeans  d la  Paulette 
{vide  above) ; 

Drain  them  ; sprinkle  with  salt ; put  them  on  a dish ; and 
serve. 

LENTILS  A LA  MAITEE  D’HOTEL 

Wash  1 quart  of  lentils  ; boil  them  gently,  in  3 quarts  of 
water,  with  a tablcspooiiful  of  salt  ; when  done,  drain,  and  put 
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them  in  a .9r7«/t'-i)an,  with  i lb.  of  MaUre  cVllotel  Butter,  and  J 
gill  of  the  liquor  in  which  they  have  been  boiled  ; toss  them 
well,  till  the  butter  is  melted  ; and  serve. 


POTATOES  WITH  MILK 

Wash,  and  boil,  2 lbs.  of  Dutch  or  French-kidney  potatoes,  in 
2 quarts  of  water,  with  1 pinch  of  salt ; 

iloil  gently, — to  prevent  their  breaking  ; when  done,  drain, 
peel,  and  cut  them  in  slices,  | inch  thick; 

Put  them  in  a 2 quart  stewpan,  with  1 pint  of  milk;  simmer 
for  ten  minutes;  then  add  1.^  oz.  of  butter,  cut  in  six  ])ieces  ; and 
1 pinch  of  salt ; toss,  till  the  butter  is  well  melted  ; and  serve. 


POTATOES  A LA  MAITHE  D’HOTEL 

Boil,  and  cut  the  jiotatocs,  as  in  the  preceding  recipe  ; put 
them  in  a stewpan,  with  lb.  of  MaUre  d Hotel  Butter ; and 
l)int  of  broth,  or  water  ; mix  well  ; and  serve. 


CAULIFLOWERS  WITH  MELTED  BUTTER 

Pick,  wash,,  and  lioil,  2 caulillowers,  as  directed  for  Caulillowers 
for  Garnish  [vide  page  54);  drain;  put  on  a dish;  and  pour 
over  1 pint  of  Melted  Butter  {vide  page  GO). 


CAULIFLOWERS  AU  GRATIN 

Prepare  and  boil  the  caulillowers,  as  in  the  preceding  recipe  ; 
make  a sauce  as  follows  : 

Put  in  a 2-quart  stcw'pan  1 oz.  of  butter,  and  1|  oz.  of  Hour ; 
stir  over  the  fire  to  make  a roux ; add  : 

1 ])iut  of  water, 

2 pinches  of  salt, 

3 small  pinches  of  pepper ; 

Boil  for  ten  minutes,  stirring  all  the  time ; then  put  in  the 
sauce,  1 oz.  of  grated  Gruyere  cheese,  and  1 oz.  of  grated 
Parmesan  cheese ; reduce  five  minutes  more  ; 

Cut  the  cauliflowers  in  pieces,  and  put  a layer  of  them,  at  the 
bottom  of  a vegetable  dish  ; then,  a layer  of  sauce  ; pile  up  the 
remaining  caulillowers  on  the  top,  and  cover  with  the  sauce ; 
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sprinkle  over  1 o?..  of  ^n’nted  ranncsnii  cliccsc,  and  a taklc- 
spoonfnl  of  rasi)inp;s ; baste  with  -j  oz.  of  butter,  melted;  ])iit  the 
dish  in  llie  oven,  for  fifteen  minutes;  salamander  the  toj)  to  a 
light  brown  colour;  and  serve. 


ERUSSELS  SPROUTS  SAUTES  WITH  BUTTER 

rick,  and  boil,  1 lb.  of  Brussels  spront.s,  as  directed  at  the 
Chapter  on  Garnishes  (vu/e  page  on) ; drain  them  on  a cloth  ; 
])iit  them  in  a -9in//J-pan,  with  l .|,  oz.  of  butter,  and  1 small  jiinch 
of  salt ; to.ss  them,  over  a sharp  fire,  for  eight  minutes ; add  a 
lables{)Oonful  of  chopped  parsley  ; mix  ; and  serve. 

MUSHROOMS  AU  GRATIN 

Take  12  large  mushrooms,  about  2 inches  diameter ; pare  the 
stalks  ; wa.sh,  and  drain  the  mushrooms  on  a cloth  ; cut  olf  and 
chop  the  stalks  ; 

Tut  in  a quart  stewpan  1 oz.  of  butter,  and  oz.  of  flour; 
stir  over  the  lire  for  two  minutes  ; then  add  1 jiiiit  of  broth  ; stir, 
till  reduced  to  half  the  quantity; 

Drain  the  chopped  stalks  of  the  mushrooms  thoroughly  in  a 
cloth  ; put  them  in  the  sauce  with  : 

3 tablespoonfuls  of  chopped,  and  washed,  parsley, 

1 tablespoonful  of  chopped,  and  washed,  shalot, 

2 pinches  of  salt, 

1 small  pinch  of  pepper ; 

Deduce,  on  a brisk  fire,  for  eight  minutes  ; 

Tut  2 tablespoon  fills  of  oil  in  a .sni/fc-pan  ; set  the  mushrooms 
in,  the  hollow  part  upwards  ; fill  them  with  the  Jine.s  herbes;  and 
sjirinkle  over  them,  lightly,  a table.qioonful  of  raspings  ; put  in  a 
brisk  oven,  for  ten  minutes  ; and  serve. 


MUSHROOMS  A LA  ROULETTE 

Turn,  and  prepare  2 pottles  of  mushrooms,  as  described  for 
Garnish  (vide  page  47) ; 

Mix  oz.  of  flour,  with  1 gill  of  water  ; strain,  through  the 
pointed  gravy  strainer,  and  pour  into  the  stewpan  containing  the 
mushrooms  ; stirring  all  the  time, — to  prevent  lumping  ; thicken 
with  2 yolks  of  egg,  and  ^ oz.  of  butter  {vide  Thickening  with 
Egg,  page  59) ; mix  avcII  ; and  serve. 
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TOMATOES  AU  GRATIN’ 

Take  8 tomatoes,  2 indies  diameter  ; pare  off  the  skin  round 
the  stalk,  and  make  an  oiiening,  1 inch  diameter,  in  the  to- 
matoes, to  allow  of  taking  out  the  seeds,  with  the  handle  of 
a teaspoon ; season  with  2 pinches  of  salt,  and  2 small  pinclies 
of  pepjicr ; 

rre[)aresome/A2^5  herbes  stuffing,  as  for  Mushrooms  au  Gmtin 
(vide  page  170) ; fill  the  hollow  in  each  tomato  with  it ; 

Tut  2 tablespoon  fills  of  oil  in  a sawte'-pan  ; set  the  tomatoes  in 
it ; sprinkle  over  half  a tablespoonful  of  raspings;  put  in  a brisk 
oven,  for  eight  minutes ; dish  up  ; and  serve. 


SPINACn 

rick,  wash,  blanch,  and  choj),  2 lbs.  of  spinach,  as  described 
for  Garnish  (vide  page  55) ; 

Tut  in  a 3-quart  stevv'pan  : 

1 oz.  of  butter, 
oz.  of  lloilr, 

1 pinch  of  salt ; 

Stir  over  the  fire  for  three  minutes ; put  in  the  spinach,  and 
stir  well  for  live  minutes  ; moisten  with  1 gill  of  broth ; stir  for 
two  minutes ; then  add  2 more  gills  of  broth,  stirring  for  five 
miimtes  more ; 

Take  the  spinach  off  the  fire  ; add  1 oz.  of  butter  ; stir  till  it 
is  well  melted  and  mixed,  and  put  the  spinach  on  a dish ; 

Trejiare  some  croutons  in  the  following  way  : 

Take  a slice  of  crumb  of  bread  },  inch  thick ; cut  it  in  1^  inch 
triangular  pieces ; melt  1 oz.  of  butter  in  a small  stewpan  ; 
skim  it,  when  melted ; put  in  the  pieces  of  bread ; fry  and  toss 
them,  till  of  a light  brown  colour ; di’ain,  and  place  them  round 
the  spinach  ; and  serve. 

Milk  may  be  used,  instead  of  broth,  in  the  preparation  of 
spinach. 


SPINACH  WITH  SUGAR 

The  spinach  is  prepared  as  above, — using  milk  instead  of 
broth ; and  adding  i oz.  of  pounded  sugar. 
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ENDIVE  WITH  GHAVY 

Take  12  licads  of  onclive ; vasli,  blanch,  and  chop  them,  as 
directed  for  garnish  [vide  page  5G); 

Put  in  a 2-qnart  stewpan  1 oz.  of  butter,  and  i oz.  of  flour ; 
stir  over  the  fire  for  two  minutes ; ]uit  in  the  endive,  and  stir  for 
five  minutes  ; add  1 pint  of  Household  Gravy  [vide  page  G8) ; 
simmer  for  half  an  hour,  stirring  occasionally  ; take  oil  the  fire ; 
add  1 oz.  of  butter ; and,  when  it  is  melted,  dish  up  the  endive, 
and  garnish  with  croutons  in  the  same  way  as  spinach. 

Milk  may  also  be  substituted  for  Household  Gravy,  as  in  the 
preparation  of  spinach. 

SALSIFY  WITH  MELTED  DUTTEB 

Take  4 lbs.  of  salsify ; — the  leaves  should  be  very  fresh,  and 
the  root  black  and  firm  ; cut  off’  the  I'oots,  and  scrajie  them  to 
lemovc  the  black  skin  entirely;  throw  them  in  a large  basin  of 
cold  water,  with  a little  vinegar  in  it ; 

Put  in  a 3-f]uart  stewpan  i lb.  of  beef  suet,  cho})pcd  fine  ; melt 
it  over  a slow  fire,  Avithout  colouring  it ; add  : 

2 quarts  of  water, 

2 pinches  of  salt, 

2 tablcspoonfuls  of  vinegar  ; 

Stir  over  the  fire  till  boiling  takes  place  ; add  the  salsify,  ])rc- 
viously  cut  in  ])icccs  2.',  inches  long,  and  simmer  for  half  an  hour, 
— the  stewj)an  not  quite  closed  ; drain  them  well,  and  put  them 
in  a 2-quart  stewpan  Avith  1 pint  of  Melted  Butter  ; mix ; and 
serve. 

FBIED  SALSIFY 

Take  4 lbs.  of  salsify  ; prepare,  boil,  and  cut  it  in  pieces  as 
above  ; 

]\Iakc  1 pint  of  frying  batter  {vide  Frying  Batter,  page  74) ; 

Warm  2 lbs.  of  frying  fat;  drain  the  salsify;  dip  each  piece 
in  the  batter ; and  fiy  them  till  they  are  crisp,  and  of  a light 
broAvn  colour;  drain  them  on  a cloth;  sprinkle  Avith  salt;  dish 
up  on  a napkin  ; garnish  Avith  fried  parsley  ; and  serve. 

CUCHMBEBS  A LA  POULETTE 

Take  3 middle-sized  cucumbers ; cut  them  IcngtliAvisc  into 
ouarters  ; remove  the  seeds,  and  nccl  off  the  outside  skin ; them 
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cut  tliem  ill  })iocc?,  2 indies  long,  and  1 inch  thick ; put  these  in 
u 3- quart  stew|)an,  with  : 

2 quarts  of  water, 

1 oz.  of  blitter, 

2 [linches  of  salt ; 

Siininer  till  tender,  which  can  be  ascertained  with  the  trnssino- 
needle, — if  done,  it  should  enter  easily  ; 

Drain  on  a cloth  ; 

Make  a pint  of  Poidette  Sauce  ; put  the  encumber  in  it ; and 
serve. 


CELERY  WITH  GRAVY 

Take  G heads  of  fresh  celery  ; ent  oh  the  tops,  leaving  each 
head  G inches  long  ; trim  the  outside  leaves,  and  cut  the  roots  to 
a ])oint;  wash,  tlien  blanch  them  for  ten  minutes,  in  boiling 
water ; cool,  and  wash  them  again  carefully ; tie  the  heads 
together  in  two  bundles  ; and  put  them  in  a stewpan  with : 

3 gills  of  broth,  1 small  carrot,  say  2 oz., 

2 gills  of  water,  1 small  onion,  say  2 oz., 

1 gill  of  stock-])6t  fat,  or  1 pinch  of  salt, 

clean  dripping,  1 small  pinch  of  pepper  ; 

1 faggot. 

Put  a round  of  jiaper  over  the  whole,  and  close  the  stewpan ; 
simmer  for  two  hours ; when  done,  drain,  and  put  the  celery  on 
a dish, — 3 heads  at  the  bottom,  then  2,  then  1. 

Prepare  a sauce  as  follows  : put  1 oz.  of  butter  and  1 oz.  of 
Hour  in  a stewpan;  stir  over  the  lire  for  three  minutes;  add  H 
])iiit  of  Household  Gravy  [vide  page  G8) ; stir  till  reduced  to  1 
pint ; strain  through  the  pointed  strainer  ; pour  over  the  celery  ; 
and  serve. 


CABBAGE  LETTUCES  WITH  GRAVY 

Take  8 round  and  full  cabbage-lettuces;  trim  oil  all  the 
outside  leaves ; wash  and  blanch  for  ten  minutes ; cool  them 
well ; squeeze  the  water  out ; cut  them  in  two,  lay  them  open 
on  a dish ; and  season  them  with  3 pinches  of  salt ; tie  the 
halves  together,  and  put  in  a 2-quart  stewpan  ; cover  them  with 
broth ; and  add  2 gills  of  stock- pot  fat,  1 faggot,  and  1 onion 
with  2 cloves  stuck  in  it ; place  a round  of  paper  on  the  top ; 
and  simmer  for  two  hours  ; when  cooked,  drain  on  a cloth  ; 
untie,  and  open  the  lettuces  again  ; cut  the  stalks  out,  and  fold 
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tlie  leaves  round,  giving  to  each  piece  an  oval  sliape,  about  3 
inclies  by  2 ; and  dish  them  up  in  a circle  ; 

Eeducc  l i pint  of  Household  Gravy  to  half  the  quantity  ; 
pour  it  over  the  lettuces ; and  serve. 

Thin  slices  of  crumb  of  bread,  cut  to  the  shape  of  the  lettuces, 
and  fried  in  butter,  can  be  put  between  each  lettuce. 


CAimOTS  A LA  FLAIIANDE 

Young  carrots  alone  arc  prepared  thus,  say  from  May  to 
Scjitembcr. 

Blanch  1.^  lb.  of  carrots,  in  boiling  water,  for  five  minutes; 
cool  them  ; and  rub  olT  the  skin  with  a cloth  ; cut  them  in 
slices  inch  thick ; and  put  them  in  a 2-quart  stewpan, 
with  : 

i gill  of  water,  1 pinch  of  salt, 

1 oz.  of  butter,  1 small  pinch  of  sugar ; 

Close  the  stewpan,  and  simmer  for  twenty  minutes,  tossing 
them  occasionally,  to  ensure  an  even  cooking  ; when  the  carrots 
are  done,  thicken  with  2 yolks  of  egg,  i gill  of  cream,  and  oz. 
of  butter  [vide  Thickening  with  Egg,  page  59); 

Add  ^ a tablespoonful  of  chopped  parsley  ; mix ; and  serve. 


GLAZED  TTJBNIPS  WITH  GRAVY 

Turn  24  turnips  to  a ball-shape,  about  2 inches  diameter ; 
blanch  them,  in  boiling  watei’,  for  five  minutes ; drain,  and 
put  them  in  the  frying-pan  with  ^ oz.  of  butter ; fry  till  of  a 
brown  colour  ; drain  them  from  the  butter,  and  put  them  in  a 
^aiffe'-pan  with  1.^  pint  of  Household  Gravy  {vide  [lage  68) ; and 
1 pinch  of  sugar  ; simmer  till  the  turnips  are  quite  done,  which 
can  be  ascertained  by  trying  them  with  the  trussing  needle  ; put 
them  on  a dish  ; and  pour  over  the  gravy. 


CARD O ON s 

Cardoons  will  be  treated  of  with  full  details  in  the  Second 
Part  of  the  book ; — the  richness  of  the  seasoning  they  require 
renders  them  unsuitable  for  domestic  cookery. 
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BROAD  BEANS  A LA  POT7LETTE 


I'akc  1 quart  of  small  broad  beans  ; pick,  wasli,  and  boil  tliem 
in  3 quarts  of  boiling  water,  with  a pinch  of  salt  in  it ; when 
done,  drain  them  ; 

I’ut  in  a 2-quart  stewpan  { oz.  of  butter,  and  i oz.  of  flour  ; 
stir  over  the  fire  for  tliree  minutes  ; tlien  thicken  with  2 yolks 
of  egg,  i gill  of  cream,  and  4 oz.  of  butter  (vide  Thickening 
with  Egg,  page  59)  ; 

Tut  the  beans  in  the  sauce ; add  a small  pinch  of  pounded 
sugar,  and  a teaspoonful  of  chopped  winter  savory  ; mix  ; and 
serve. 


J lb.  of  carrots,  cut  in  | inch  squares, 

3 oz.  of  turnips,  cut  in  the  same  way, 

4 lb.  of  asparagus  peas, 

7}.  lb.  of  peas,  and 

lb.  of  Erench  heans,  also  cut  in  squares ; 

Blanch  and  boil  all  these  vegetables  separately,  in  plenty  of 
water,  with  a little  salt  in  it;  when  done,  drain  them  on  a 
cloth ; 

Make  a roiu,  in  a 2-quart  stewpan,  with  1 oz.  of  butter,  and 
4 oz.  of  flour ; add  4 ph^t  of  broth,  2 pinches  of  salt,  and  2 
small  pinches  of  sugar ; boil  for  ten  minutes  ; thicken  with  2 
yolks  of  egg,  and  1 gill  of  cream  ; 

But  all  the  vegetables  in  the  sauce ; mix  carefully,  so  as  not  to 
mash  them ; and  serve. 


Cut,  blanch,  and  boil  the  same  vegetables,  as  in  the  preceding 
recipe  ; 

When  perfectly  cold,  put  the  French  beans  at  the  bottom  of  a 
deep  vegetable  dish ; and  arrange  the  other  vegetables  round  the 
dish,  according  to  colour,  in  the  following  regular  order,  and  in 
equal  quantities : 


MACEDOINE  OP  VEGETABLES 


Take  ; 


VEGETABLE  SALAD 


first,  some  of  the  carrots  ; 
then,  some  of  the  peas  ; 


again,  some  of  the  carrots ; 
then,  some  of  the  peas  ; 


next,  some  of  the  turnips  ; 
and,  some  of  the  asparagus 


next,  some  of  the  turnips  ; 
finishing,  with  some  of  the 


peas ; 


asparagus  peas  ; 
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Tut  tlic  remainder  of  tlie  vegetables  in  tlie  centre,  and  sprinkle 
a tablespoonful  of  cho[)ped  ravijote  on  tlie  top  ; serve  with  the 
cruet. 
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EGGS 


BOILIID  EGGS 

Take  G new-laid  eggs ; put  3 pints  of  water  in  a 2-qnart 
stewpan  ; wlion  tlie  water  boils,  put  in  the  eggs ; cover  the 
stcwpan  ; boil  for  one  minute  ; take  off  the  fire,  and  let  the  ecrgs 
remain  in  the  water  for  five  minutes ; take  them  out  of  the 
water ; and  serve  them  in  a napkin. 


EGGS  ON  THE  DISH 

Spread  1 oz.  of  butter  on  a round  tinned-iron  dish  ; sprinkle 
with  half  a pinch  of  salt,  and  a small  pinch  of  pepper ; 

Break  C new-laid  eggs  in  the  dish  ; sprinkle  over  another  half 
pinch  of  salt,  and  2 small  pinches  of  pepper ; put  on  the  stove 
with  live  coals  on  tne  glazing  cover ; cook  for  four  minutes ; 
— when  the  whites  are  set,  the  eggs  are  done ; 

Serve  in  the  dish  in  wliich  they  have  been  cooked. 
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EGGS  WITU  BROWN  BUTTER 

Bi’cnlv  0 oggs  in  ;i  plate  ; sprinkle  over  1 j)iiicli  of  salt,  and  i> 
small  pinches  of  pepper  ; 

Put  I 11).  of  blitter  in  the  frying-pan;  let  it  remain  on  the  fire 
till  the  blitter  becomes  brown ; then  pour  it  over  the  eggs  in  the 
plate,  and  ])onr  the  whole  back  into  the  pan  ; fry  for  two 
minutes;  toss  like  a jianeake;  and  fry  for  half  a minute  more; 
put  the  eggs  on  a dish  ; 

Pednee  '2  tablespoonfiils  of  vinegar  to  half  the  qiiantit}’’ ; pour 
over  the  eggs  ; and  serve. 


EGGS  BROUILLES  AUX  FINES  HERBES 

Put  ] lb.  of  blitter  in  a 2-fjiiart  stewjian  ; break  in  G new-laid 
eggs ; add  gill  of  milk,  1 small  jiinch  of  salt,  and  1 small  pinch 
of  pepper ; 

Put  on  the  fire,  and  work  briskly  with  a wire  whisk  ; when  ’ 
the  eggs  begin  to  set,  take  the  stewpan  off  the  fire,  and  keep 
stirring  for  two  minutes ; then  add  half  a tablespoonfnl  of 
chopped  jiarsley ; jnit  the  eggs  on  a dish,  and  garnish  with 
fried  croutons,  as  for  spinach  (vide  page  171). 

Observation. — Comjilaints  are  sometimes  made  of  non-siicccss 
in  this  preparation  ; this  arises  either  from  the  eggs  being  too 
much  done,  or  from  their  not  being  projierly  worked  ; it  is 
necessary  to  stir  with  the  whisk  in  all  jiarts  of  the  stewpan,  to 
avoid  having  the  egg  mure  set  in  some  places  than  in  others. 


EGGS  BROUILLES  AU  FROMAGE 

Prepare  the  eggs  as  in  the  preceding  recipe,  adding  with  the 
butter  2 oz.  of  grated  Parmesan  cheese; 

Cook  as  before  ; and  serve. 

Observation. — Peas  and  asparagus  peas  are  also  served  with 
eggs  brouilles ; they  are  added  when  the  eggs  are  set,  before 
turning  out  on  the  dish. 

O 


FRIED  EGGS  WITH  TOMATO  SAUCE 

Put  3 tablespoonfuls  of  oil  in  a 5az<#t'-pan ; tilt  it  up,  on  the 
corner  of  the  stove,  to  collect  all  the  oil  in  one  place,  and  hold 
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tlio  pail  ovcT  a t^liavp  lire  ; wlieii  tlie  oil  is  liot,  break  1 egg  in 
it  ; season  willi  a little  salt,  and  }>e])per  ; with  two  spoons,  gather 
the  white  of  the  egg  over  the  yolk,  so  as  t,o  form  a ball  ; turn 
over,  and  drain  it  immediately  ; 

Fry  separate!}',  in  the  same  way,  as  many  eggs  as  may  be 
ri'ipiired  ; — the  yolks  should  not  be  set. 

Sprinkle  with  i)ei)[)or,  and  salt ; put  on  a dish  ; and  serve,  with 
o gills  of  Tomato  Sauce  [vide  page  GO). 


rOACHED  EGGS  WITH  GEAVY,  SOBREL,  OR  ENDIVE 

Tut  1 quart  of  water  in  a .s-emfe'-iian  ; add  1 pinch  of  salt,  and 

gill  of  vinegar;  Avhcn  boiling,  break  G new-laid  eggs  into  the 
MGi/J-pan,  and  put  the  cover  on; 

'lake  the  5aa/<^-pan  off  the  fire  after  a minute  ; 

When  the  whites  of  the  eggs  are  .set  round  the  yolks,  take 
them  out  with  a skimmer,  and  put  them  into  a basin  of  luke- 
warm water,  for  ten  minutes ; drain  them,  and  trim  oh’  any 
ragged  pieces  of  white,  so  as  to  give  them  an  oval  shape  ; put 
the  eggs  on  a dish; 

Fediicc  G gills  of  Household  Gravy  [vide  page  G8)  to  3 gilb, 
and  [)our  it  over  the  eggs  ; sprinkle  each  with  a small  ])inch  of 
m iijnonnette  jicqipcr. 

Foached  eggs  are  also  served  on  a layer  of  endive,  spinach,  or 
sorrel  [vide  Garnishes,  pages  55,  5G,  57). 


HARD-BOILED  EGGS  WITH  SORREL 

Put  G eggs  in  boiling  water,  and  boil  for  ten  minutes. 

This  time  should  not  be  exceeded,  otherwise,  the  yolks  woitld 
become  of  a bad  colour. 

Put  the  eggs  in  cold  water ; when  cold,  shell  them  ; wash 
them  clean,  and  cut  each  in  two,  lengthwise. 

Put  1.’,  pint  of  sorrel,  prejiared  for  garnish  [vide  page  57),  on 
a dish  ; lay  the  pieces  of  egg  on  it ; and  serve. 


HARD-BOILED  EGGS  WITH  ONIONS 

Pick,  and  peel  3 onions,  say  10  oz. ; cut  them  in  two,  then 
lay  each  half  on  the  board,  and  cut  it  in  slices  inch  thick  ; 
blanch  in  boiling  water,  for  live  minutes,  and  drain  the  onion  on 
a cloth  ; 
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Put  l.i  oz.  of  butter  in  a 2-quart  stewpaii  ; put  the  onions  in, 
and  stir  Wer  the  fire  till  tliey  are  brmvn  ; add  : 

1 oz.  of  flour,  1 [)inch  of  salt, 

1 pint  of  broth,  1 small  pinch  of  pepper  ; 

Stir,  over  a slow  lire,  for  twenty  minutes ; 

Take  G hard-boiled  eggs ; cut  them  in  thin  slices  ; mix  them 
with  the  onion  ; taste  for  seasoning ; and  serve. 


OMELET  WITH  PINES  HERBES 

Omelet  is  another  of  those  simple  and  elementary  prepara- 
tions which  often  meet  with  failure,  owing  to  carelessness,  or 
want  of  knowledge  of  the  exact  principles  which  ensure  success. 
It  is  a useful  and  jileasant  dish,  when  prepared  properly. 

Preak  G eggs  in  a basin  ; add  2 jiinchcs  of  salt,  2 small 
pinches  of  pepper,  and  half  a tablespoonful  of  chopped  parsley  ; 

Beat  the  eggs  Avith  a fork,  for  about  a minute,  to  mix  them 
Avell,  but  not  to  render  them  too  liquid, — as  this  Avould  prevent 
making  the  omelet  projierly  ; 

Ascertain  if  the  omelet-jian  is  jierfectly  free  from  rust  or  dirt. 
I will  here  remark  again,  that  a [)an  should  be  reserved  specially 
for  omelets. 

But  3 oz.  of  butter  in  the  omelet-pan,  on  a sharp  fire  ; stir,  to 
melt  the  butter,  Avithout  burning  it ; Avhen  hot,  pour  in  tlie  eggs, 
and  keep  detaching  the  flakes  of  egg,  from  the  sides  of  the  })an, 
Avith  a fork  ; Avhen  half  set,  toss  the  omelet,  and  continue 
stirring  over  the  hre,  till  all  the  egg  is  set ; then  fold  over  both 
sides  of  the  omelet,  to  giA^e  it  an  oval  shape ; keep  on  the  fire 
till  it  assumes  a bright  golden  colour ; turn  over,  on  to  a dish  ; 
and  serve. 


RemarJes  on  Omelets. 

Success  in  the  preparation  of  omelet  depends  upon  three 
points ; — should  they  not  be  attended  to,  failure  Avill  result : — 

Firstly, — Never  use  more  than  12  eggs  for  1 omelet ; it  is 
better,  if  a larger  quantity  be  required,  to  make  several  small 
ones,  rather  than  attempt  a large  one,  Avhich  it  Avould  be  most 
dillicult  to  cook  satisfactorily. 

Secondly, — Never  use  any  but  the  proper  omelet-pan  ; this  is 
also  an  essential  condition  of  success. 

Lastly, — Never  overheat  the  eggs ; by  so  doing,  nothing  is 
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pliiied,  and  a watery  inixture  is  produced,  which  would  destroy 
the  taste  and  appearance  of  the  omelet. 

OMELET  WITH  BACON 

Blanch  ^ lb.  of  streaky  bacon,  for  five  minutes,  in  boiling 
water ; cool,  and  wipe  it,  and  take  off  the  rind  ; 

Cut  the  bacon  in  })ieces  1 inch  long,  i inch  thick  ; put  i oz. 
of  butter  in  a sa'i^o'-jian,  and  fry  the  pieces  of  bacon,  till  of  a 
yellow  colour ; add  them  to  G eggs,  beaten  in  a basin,  as  foi’ 
Omelet  with  Fines  Ilerhes  [vide  preceding  recipe) ; add  1 pinch  of 
salt,  and  1 small  jiinch  of  pepper ; pour  the  eggs  and  bacon  into 
the  omelet-pan,  and  finish  in  the  same  way  as  Omelet  with  Fines 
1/erbcs. 


OMELET  WITH  HAM 

Take  ^ lb.  of  boiled  ham  ; cut  it  in  ^ inch  dice  ; add  the  ham 
to  the  eggs,  together  with  1 pincii  of  salt,  and  2 small  pinches  of 
[)epper ; and  finish  the  omelet  as  described  before. 


OMELET  WITH  MUSHROOMS 

Take  half  a pottle  of  mushrooms,  prepared  as  Stewed  Mush- 
rooms (ivWg  Garnishes,  page  49);  proceed  as  for  omelet  Avith/nc5 
Iierbes ; put  the  mushrooms  in  the  centre  of  the  omelet ; enclose 
them,  when  folding  over  the  sides ; and  serve. 


OMELET  WITH  KIDNEY 

Prepare  three  sheeps’  kidneys,  as  directed  for  Kidneys  Sautes 
{vide  page  115);  put  them  iu  the  centre  of  the  omelet;  and 
finish  it  as  above. 


OMELET  WITH  SORREL 

Take  pint  of  sorrel ; prepared  and  seasoned,  as  indicated  for 
garnish  {vide  page  57)  ; put  the  sorrel  in  the  middle  of  the 
omelet ; and  serve. 

OMELET  WITH  CHEESE 

Take  1 oz.  of  Gruyere  cheese,  cut  in  inch  dice,  and  1 oz. 
of  gmted  Parmesan  cheese ; 
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Prepare  tlie  eggs  as  for  Omelet  •witli  Flne<i  IJerheff,  omitting 
the  parsley  ; season  ■with  1 ])inch  of  salt,  and  o small  ])inches  of 
pepper ; ])iit  the  grated  Parmesan  cheese  in  the  beaten  eggs ; 
fry  the  omelet ; and,  before  folding  it,  strew  the  pieces  of  Gruyero 
cheese  ou  it ; fold  over  the  sides ; and  serve. 


BOILED  EUG9 
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(TIAPTER  XVI 

TASTES 

MACCAEONI  A L’lTALIENNE 

Pl'T  in  a 2-qiiart  stewpan,  3 pints  of  boiling  -water ; add  G oz. 
of  good  maccaroni, — its  quality  is  shown  by  its  smoothness,  its 
transparent  yellow  colour,  and  by  the  fineness  and  closeness  of 
its  grain  when  broken  ; season  with  1 pinch  of  salt,  and  2 small 
jiinches  of  pepper;  simmer  for  twenty  minutes;  drain  it  well, 
and  put  it  back  into  the  stewpan,  with  i pint  of  broth ; simmer 
again,  till  all  the  broth  is  absorbed ; 

Grate  2 oz.  of  Parmesan  cheese,  and  2 oz.  of  Gruyere  cheese  ; 
put  half  of  these  quantities  in  the  stewpan ; mix  with  the 
maccaroni  by  shaking  the  stewpan,  and  tossing  it ; when  mixed, 
add  the  remainder  of  the  cheese,  and  1 oz.  of  butter;  keep 
tossing  till  the  cheese  is  Avell  melted,  and  the  maccaroni  stringy. 

filiould  the  cheese  become  oily,  which  it  may  do,  from  want 
of  moisture,  add  1 more  gill  of  broth,  and  stir  over  the  fire  fur 
one  minute. 
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Milk  may  be  substituted  for  broth,  in  the  pre[)aratioii  of 
maccaroni. 

MACCARONI  AU  GRATIN 

Prepare  tlic  maccaroni  as  in  the  preceding  recipe  ; butter  a 
(f/ra/m-pan  ; dish  up  the  maccaroni  in  it,  in  the  slui[)e  of  a dome ; 
sprinkle  over  1 oz.  of  grated  rarmesan  cheese,  ami  half  a table- 
spoonful of  raspings  ; pour  over  i oz.  of  butter,  melted  ; 

Put  the  maccaroni  in  the  oven,  till  it  assumes  a nice  golden 
^'olour  ; and  serve  in  the  //ru/m-pau. 

If  the  oven  be  not  liot  enough  to  colour  the  maccaroni 
properly,  finish  it  with  the  salamander. 


MACCARONI  AU  GRATIN 


IJOUILLES  WITH  HAM 

To  make  nouilles  paste,  proceed  as  follows  : 

Take  i lb.  of  sifted  flour ; put  it  on  the  pasteboard  ; make  a 
hole  in  the  centre  of  the  flour  ; break  3 eggs  in  it ; add  oz.  of 
butter,  and  1 pinch  of  salt ; mix  all  together  to  a firm  smooth 
paste ; 

Cut  the  paste  in  3 pieces,  and  roll  it  very  thin  with  the  rolling 
pin,  say  to  about  of  an  incli ; 

Let  it  dry ; and  cut  each  piece  in  ribbons  1 inch  broad  ; put 
5 of  these  ribbons  above  one  another,  sprinkling  a little  flour 
between  each  ; then,  with  a knife,  cut  them  through  crosswise 
into  thin  shreds,  similar  to  vermicelli ; take  them  up  in  both 
hands,  to  loosen  and  shake  them,  and  prevent  their  adhering  to 
one  another ; when  all  the  paste  is  cut  in  this  way,  put  2 quarts 
of  water,  in  a 3-quart  stewpan,  with  1 ]hnch  of  salt,  and  1 small 
pinch  of  pepper  ; when  the  water  boils,  drop  the  nouilles  in  with 
one  hand,  stirring  with  the  other  to  prevent  their  getting  lumi)y; 
boil  gently  for  six  minutes  ; then  drain  them  well,  cool,  and 
drain  again  on  a sieve  ; 

Put  in  a stewpan  : 
the  nouilles., 

1 oz.  of  butler. 


T’ASTi:S 


ISO 


5 jxills  of  IIousoLold  Gravy  reduced  to  3 [vide  page  G8), 

I lb.  of  boiled  ham,  cut  into  \ inch  dice, 
oz.  of  grated  raruiesau  cheese; 

Mix  lightly,  not  to  bruise  tlie  nouilles ; taste  for  seasoning  ; 
and  serve,  in  a vegetable  dish. 

Nouilles  are  also  [)repared  an  <irdtin,  in  the  same  way  as 
Maccaroiii  au  Gratin  (ride  page  180). 


RICE  A LA  MENAGEEE 

Wash  and  blanch  G oz.  of  rice,  in  boiling  water,  for  five 
minutes,  in  a 2-quart  stewpan;  cool,  aud  drain  it  on  a sieve ; 

Take  J,  lb.  of  streaky  bacon  ; blanch,  and  cut  it  in  1-inch 
dice;  fry  it  in  a stewpan,  till  of  a yellow  colour;  add  the  rice, 
1.^  pint  of  broth,  and  3 small  pinches  of  pepper  ; 

Boil  for  twenty  minutes, — taking  care  to  stir  the  rice  occa- 
sionally, to  prevent  its  adhering  to  the  stewpan  ; 

Take  off  the  fire,  and  add  i pint  of  Tomato  Sauce  ; mix 
thoroughly,  and  put  the  rice  on  a dish ; garnish,  with  some 
small  broiled  sausages  ; and  serve. 

GNIOCCHI 

Put  in  a stewpan  : 

4 pint  of  water,  1 small  pinch  of  salt, 

1 oz.  of  butter,  2 small  i)inches  of  pepper ; 

Boil,  and  take  off  the  fire  ; add  ^ lb.  of  sifted  flour  ; mix  with 
a wooden  spoon ; then  add  2 oz.  of  grated  Parmesan  cheese ; 
stir  over  the  fire  for  one  minute  ; take  off  the  fire,  and  break  in 
3 eggs,  one  after  the  othei',  stirring  all  the  time ; 

Butter  a .su?<^(.'-])an  slightly,  and  divide  the  })aste  into  equal 
quantities,  and  roll  these  into  the  shajie  of  small  walnuts  ; put 
these  balls,  or  (jniocchi,  into  the  6Y«<fe'-pan ; })Our  boiling  milk 
over  them,  and  simmer  for  five  minutes ; drain  carefully  on  a 
sieve ; 

For  sauce,  make  a roiia;  in  a stewpan,  with  1 oz.  of  butter, 
and  2 oz.  of  flour ; then  add  1 quart  of  milk ; stir  over  the  fire 
for  fifteen  minutes,  and  strain  through  a tammy  cloth  ; 

Put,  in  a vegetable  dish,  a layer  of  (jniocchi ; sprinkle  them 
with  grated  Parmesan  cheese  ; then  pour  in  a layer  of  sauce ; 
continue  the  layers  of  (jniocchi,  grated  cheese  and  sauce,  till  the 
dish  is  full ; finish  with  a layer  of  grated  Parmesan  cheese  ; 
colour  m the  oven  : and  serve. 
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CHAPTER  XVII 

SWEETS 

OHANGE  CUSTARD  PUDDING 

Break  4 eggs  in  a basin  ; add  : 

5 oz.  of  sugar, 

pint  of  milk,  previously  boiled, 

15  a small  pincli  of  salt, 
the  grated  peel  of  an  orange  ; 

Beat  the  whole  together  with  a fork,  as  for  Omelet,  and  strain, 
through  the  pointed  strainer,  into  a ])ie-dish  2 inehes  deep ; ])ut 
the  dish  containing  the  custard  into  a srta^J-pan,  Avith  sulficient 
boiling  Avatcr  to  reacli  the  middle  of  the  dish  ; put  in  a moderate 
oven  for  twenty  minutes.  Should  the  custard  not  be  sulPiciently 
set  at  the  end  of  that  time,  let  it  remain  in  the  oven  till  quite 
linn ; 

When  cold,  sprinkle  some  pounded  sugar  over  it  ; make  a 
glazing  iron  red  hot,  and  pass  it  lightly  over  the  sugar  to  brown 
it,  and  form  a kind  of  caramel  on  the  surl’ace  of  the  custard. 

LEMON  CUSTARD  PUDDING 

This  is  prepared  in  the  same  way  as  the  preceding  custard, 
Bubstituting  the  grated  peel  of  a lemon  for  the  orange. 
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COFFEE  CUSTARD  PUDDING 

I'ut  2 07..  of  ground  cofToo  in  a coffee  filter ; pour  over  2 
gills  of  boiling  Avater  ; and  strain  it  twice  ; 

Prepare  the  eggs  as  for  Orange  Custard  Pudding,  but  with 
only  1 pint  of  milk  ; add  the  coffee,  and  an  extra  ounce  of 
sugar  ; strain  into  a dish  ; bake,  and  glaze,  as  ibr  Orange  Custard 
Pudding. 


PLAIN  APPLE  CHAULOTTB 


PLAIlSr  APPLE  CHARLOTTE 

The  apples  best  adapted  for  this  preparation  are,  russet  or 
liibston  pippins — as  they  are  less  watery  than  other  kinds  ; 

Take  18  apples ; cut  them  in  quarters ; peel  them ; take  out 
the  cores,  and  cut  them  in  slices  ^ inch  thick ; 

Put  in  a .s«?/fe'-pan  : 

G oz.  of  butter, 
the  sliced  apples, 

4 oz  of  pounded  sugar  ; 

Stir,  on  a bride  fire,  for  about  fifteen  minutes; 

Cut  twenty-four  sippets  of  crumb  of  bread,  2 inches  long,  1 
inch  wide,  ^ inch  thick  ; fry  them  in  butter,  on  both  sides,  in  a 
snuge'-pan  ; drain  them,  and  spread  a thin  layer  of  apricot  jam 
on  each  ; dress  them  in  a circle  round  a dish  ; fill  the  centre  Avith 
the  apples,  and  spread  a little  apricot  jam  on  the  top  ; serve  hot. 

Observation. — I have  called  this  preparation  Plain  Apple 
Charlotte,  because,  Avithout  the  trouble  of  moulding,  a very  good 
dish  may  be  obtained  by  the  sinqile  means  indicated. 
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ArPIiE  FRITTERS 

Take  4 good  apples  ; cut  each  in  G slices  ; take  out  tlie  core 
with  a vegetable  cutter;  peel  and  put  tlieiu  in  a basin,  with  i 
gill  of  brandy,  and  1 oz.  of  pounded  sugar;  toss  gently,  to 
impregnate  the  apples  with  the  sugar  and  brandy ; 

When  wanted,  drain  them  well  on  a cloth,  otherwise  the 
batter  would  not  adhere  to  them  ; 

klake  1^  pint  of  frying  batter  (vide  ])age  74). 

Warm  about  3 lbs.  of  fat  in  the  frying  kettle ; wlicn  hot,  place 
it  on  the  stove  corner ; 

Dip  each  ]>iece  of  apjde  in  the  batter,  and  put  them  in  the 
fiit ; accelerate  the  fire,  when  they  are  nearly  cooked;  when 
crisp  and  dry,  and  of  a nice  yellow  colour,  drain  the  fritters  on  a 
cloth,  sprinkle  some  pounded  sugar  over  both  sides ; pile  them 
up  on  a napkin  on  a hot  dish  ; and  serve. 


BEIGNETS  souffle's  OR  PLAIN  FRITTERS 

Put  in  a 2- quart  stewpau  : 

^2  jnut  of  water, 
lb.  of  butter, 
i oz.  of  sugar  ; 

Poll;  then  take  oTthe  fire,  and  add  \ lb.  of  sifted  Hour;  mix, 
and  stir  over  the  fire,  with  a wooden  spoon,  for  four  minutes ; 

Take  olT  the  fire,  and  break  in  3 eggs  ; — each  egg  should  be 
thoroughly  mixed  before  another  is  added  ; mix  well,  and  if  the 
paste  be  too  stiff,  add  half  or  a whole  egg  ; — the  paste  should  be 
stiff  enough  not  to  sjiread  out  when  dro])pcd  from  the  spoon ; 

Cut  some  strips  of  paper  2 inches  wide ; grease  them  slightly 
with  cold  frying  fat ; make  the  paste  up  into  balls,  about  the  size 
of  a small  walnut,  and  put  them  on  the  strips  of  paper ; 

Put  3 lbs.  of  frying  fat  on  the  lire,  in  the  frying-kettle ; try 
the  heat  Avith  a piece  of  bread-crumb  (vide  ])age  74); — the 
bread  should  only  produce  a very  slight  fizzing ; dip  each  strip  of 
paper  in  tlie  frying  fat,  till  the  balls  of  paste  are  detached  from 
it ; fry  these  gently,  stirring  with  the  skimmer  ; when  of  an  even 
yellow  colour,  drain  them,  first  on  a sieve,  then  on  a cloth  ; 
s})i’inkle  Avith  sugar ; dish  them  up  on  a napkin  ; and  serve. 
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OMELET  SOUFFLEE  WITH  LEMON 


Ilreak  G ogus ; separate  the  wliite.s  from  the  yolks  ; [nit  o 
yolks  ill  a basin,  with  o oz.  of  sugar,  ami  half  a grated  lemon 
peel;  stir,  with  a wooden  spoon,  for  live  minutes; 

Tut  the  G whites  in  a whijiping  bowl,  and  whip  them  until 
they  are  very  linn;  then  mix  them  lightly  with  the  yolks; — this 
should  constitute  a very  solid  |)aste; 

I’utter  a round  dish  slightly ; throw  in  the  Avhole  of  the 
jiaste  at  once,  as  lightly  as  possible;  smooth  it  over  with  a knife, 
and  make  an  incision  about  1 inch  deep,  with  the  handle  of  a 
silver  spoon,  all  round  the  side  of  the  omelet;  ]:)ut  it  in  the  oven 
fur  ten  minutes,  and  serve  immediately; 

Should  omelet  sotij/lee  be  kept  for  a few  minutes  after  it  is 
taken  out  of  the  oven,  it  will  be  spoilt. 


Put  in  a 2-quart  stewpaii : 

G oz.  of  Hour, 

4 oz.  of  sugar, 

2 tablespoonfuls  of  vanilla  sugar, 

1 small  pinch  of  salt ; 

Mix  these  well  with  1.^  pint  of  cold  milk ; put  on  the  fire  till 
boiling,  and  stir  with  a wooden  spoon  till  smooth  ; then  take  olf 
the  fire ; 

Preak  G eggs;  put  the  whites  in  the  whipping  bowl,  and  add 
the  G yolks  to  the  batter ; 

Wiiip  the  Avhites  very  firm,  and  mix  with  the  batter,  stirring 
very  lightly;  pour  the  whole  in  a buttered  dish,  and  put  in  tlm 
oven ; — twenty  to  twenty-five  minutes  should  be  sullicient  to 
cook  it ; 

When  done,  sprinkle  with  pounded  sugar;  and  serve. 

This  souj/le,  like  omelet  soujflee,  must  be  served  as  soon  as  it 
is  taken  out  of  the  oven. 


AVash  T2  lb.  of  Carolina  rice  ; blanch  it  in  boiling  water  for 
five  minutes;  cool,  and  drain  it  on  a sieve;  put  the  rice  in  a 
3-quart  stewpaii,  with : 


VANILLA  SOUFFLE 


niCE  PUDDING  WITH  LEMON 


3 pints  of  milk, 
lb.  of  sugar. 


li  oz.  of  butter, 

the  grated  peel  of  a lemon  ; 
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J3oil  and  simmer,  on  a very  slow  fire,  for  one  lumr;  Avlien 
cool,  break  3 eggs  in  it,  and  mix  well ; batter  a iilain  jmdding 
mould,  and  strew  as  much  bread-crumb  in  it  as  the  butter  will 
hold ; then  put  the  rice  in  the  mould  ; bake  in  a moderate  oven 
for  half  an  hour ; when  nicely  coloured,  turn  the  })udding  out  of 
the  mould  on  to  a disli  ; and  serve. 

This  pudding  may  be  served  plain,  or  with  a custard  sauce, 
made  as  follows : 

I’ut  G yolks  of  egg  iii  a quai’t  stewpaii ; add : 

3 oz.  of  sugar, 

the  grated  peel  of  a lemon, 

1 pint  of  milk  ; 

Stir  over  the  fire  till  the  sauce  begins  to  thicken,  and  forms  a 
coating  on  the  spoon  ; take  olf  the  fii’e,  and  stir  for  tliia>e  minutes 
more;  strain,  through  the  pointed  strainer;  and  serve,  in  a boat 
with  the  pudding. 


RICE  rUDDING  WITn  VANILLA 

The  preceding  pudding  can  be  made  more  quickly  and  easily, 
Dy  baking  it  in  a dish,  instead  of  a buttered  mould ; 

Trepare  the  rice  in  the  same  way,  and,  to  vary,  flavour  it  with 
vanilla  sugar,  instead  of  the  grated  lemon  peel ; })ut  it  in  a pie- 
dish,  slightly  buttered;  bake  for  half  an  hour;  sprinkle  some 
sugar  over  it ; and  sei've. 


SEMOLINA  PUDDING  WITH  ORANGE  FLOWERS 


Boil  3 pints  of  milk  in  a 2-quart  stewpan ; when  boiling,  pour 
in  ^ lb.  of  semolina  with  one  hand,  Avhilst  stirring  the  milk  with 
the  other ; add  : 

2 oz.  of  sugar, 

4“  oz.  of  butter, 
a small  pinch  of  salt ; 

Simmer  on  a very  slow  fire  for  twenty  minutes ; put  the 
semolina  in  a basin,  and  mix  4 eggs  in  it, — being  careful  to  mix 
each  egg  thoroughly  before'  breaking  in  another ; add  a table- 
spoonful of  candied  orange  flowers,  previously  crushed  fine  Avith 
the  rolling-pin,  and  2 oz.  of  sugar ; mix  all  together,  and  put  in 
a mould  to  bake,  as  for  Bice  Pudding  with  Lemon  page 
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rrej);uc  G oz.  of  rice,  as  for  liice  ruddiiig  |)ago  189); 
wlioii  the  lioo  is  ci)oked,  spread  it  on  a dish  to  a thickness  of 
li  inch  ; wlien  cold,  cut  it  up  in  portions  1.',  inch  long,  1 inch 
wide ; strew  some  bread-crumbs  on  the  board,  and  j)ut  each 
portion  of  rice  on  it ; then  roll  these  to  the  sha])e  of  corks ; 
break  3 eggs  in  a basin,  and  beat  them  as  for  omelet ; dip  each 
croquet  in  the  egg,  and  bread-crumb  them  carefully  [vide 
breading,  jiage  74). 

]\lake  some  frying  fat  very  hot;  put  the  croquets  in  the  wire 
hying  basket ; fry  them  f[uickly,  till  they  are  of  a nice  yellow 
colour;  drain  them;  sprinkle  them  with  sugar;  dish  them  up  on 
a napkin  ; and  serve. 


BAKED  APPLES  WITH  BUTTER 

Take  8 good  apples ; core  them  with  a long  cutter ; and  peel 
them  whole ; 

Spread  a thin  layer  of  butter  in  a baking  dish  ; jait  in  the 
apples,  with  a small  ])inch  of  cinnamon ; fill  the  holes  in  the 
ap])les  with  ])Ounded  sugar,  and  baste  them  with  oz.  of  butter, 
melted  ; put  in  the  oven  for  twenty  minutes ; when  done,  serve 
hot. 


APPLES  MERINGuflES 

Trepare  and  cook  12  apples,  as  for  Apple  Charlotte  {vide  page 
187);  add  2 tablespoonfuls  of  apricot  jam;  put  the  apples  on  a 
round  dish,  raising  them  towards  the  centre  ; 

Whip  3 Avhites  of  egg,  and,  when  very  firm,  mix  gently  Avith 
4 oz.  of  pounded  sugar;  cover  the  apples  thickly  with  this 
mixture ; sprinkle  some  sugar  over,  and  put  in  a slow  oven  for 
ten  minutes ; when  the  top  assumes  a nice  yellow  colour,  servo. 


PEARS  WITH  RICE 

Take  4 good  stewing  pears ; cut  them  in  half ; peel  and  core 
them  ; put  them  in  a 2-quart  stcAvpan,  with  3 pints  of  water, 
\ lb.  of  sugar,  and  the  quarter  of  a stick  of  vanilla  ; boil  gently 
for  one  hour  or  more,  according  to  the  nature  of  the  pears ; 
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Boil  gently,  for  ;iii  hour,  G oz.  of  rice,  in  li  pint  of  milk,  with 
4 oz.  of  sugar,  and  a quarter  of  a stick  of  vanilla  ; ])Ut  the  rice 
on  a dish,  and  lay  the  pears  on  it ; reduce  the  syrup,  in  which 
the  pears  have  been  boiled,  till  it  registers  o4°  on  the  syrup 
gauge ; pour  it  over  the  rice  and  i)cars ; and  serve. 

OMELET  WITH  APEICOT  JAM 

Break  C eggs  in  a basin  ; beat  them  with  a fork  ; add  I 
])inch  of  sugar,  and  1 small  jhncli  of  salt;  fry  in  the  omelet-])an, 
in  the  same  way  as  Omelet  with  Fine>i  Ilerhes  {ride  ])age  182). 

Before  folding  the  omelet,  j)ut  3 tablespoonfuls  of  apricot  jam 
in  the  centre ; fold  the  sides  of  the  omelet  over  the  jam,  and  put 
it  on  a dish  ; sprinkle  the  omelet  over  with  sugar,  and  glaze 
it  Avith  a red  hot  I'lazing  iron. 

Any  kind  of  jam,  or  preserve,  may  be  used,  instead  of  a}>ricot 
jam. 

Observation. — These  sweet  omelets  should  be  served  rather 
underdone,  and  moist  in  the  centre. 


OMELET  WITH  HUM 

rre])are  an  omelet  as  in  the  preceding  recipe, — adding  an 
extra  pinch  of  sugar ; 

When  cooked,  put  the  omelet  on  a dish  ; pour  over  1 gill  of 
hot  Jamaica  rum  ; set  fire  to  the  rum  ; and  serve  burning. 

PANCAKES 

But  in  a basin : 

-1  lb.  of  sifted  flour, 

1 egg, 

I gill  of  milk  ; 


PANCAKE  PAN 


SWEETS 


103 


Pa  nr] 


Stir  to  a sniootli  paste;  then  add  gill  of  milk;  2 oz.  of 
fresh  butter,  melted,  and  1 small  pinch  of  salt ; mix  well,  and, 
if  lumpy,  strain  this  batter  through  the  pointed  strainer ; 

Tut  a small  j)iece  of  butter  in  a pancake  pan ; when  melted 
pour  in  2 tablespoonfirls  of  the  batter ; s})read  it  so  as  to  cover 
the  pan  entirely ; fry  till  coloured  on  one  side  ; then  toss  it 
over,  and  cook  the  other  side,  and  turn  the  pancake  out  on  a 
dish ; 

W hen  all  the  batter  is  cooked  in  this  way,  sprinkle  the 
])ancakes  with  sugar,  and  serve  on  a very  hot  dish,  with  a cut 
lemon. 

Pancakes  should  be  eaten  as  soon  as  fried. 


SNOW  EGGS  FLAVOURED  WITH  LEMON 

Boil,  in  a 2-quart  stewpan,  1 quart  of  milk,  with  2 oz.  of 
sugar,  and  the  grated  peel  of  a lemon  ; 

Break  G eggs;  put  the  whites  in  a whipping  bowl,  and  reserve 
the  yolks  in  a basin  for  the  sauce  ; 

Whip  the  whites,  and,  when  very  firm,  mix  in  4 oz.  of  pounded 
sugar ; 

Take  a tablespoonful  of  the  whipped  wliites,  about  the  size  of 
an  eerg,  and  drop  it  in  the  boiling  milk  ; repeat  the  process, — 
bearing  in  mind,  that  about  G spoonfuls  will  be  enough  in  the 
stewpan  at  a time ; put  the  stewpan  on  the  stove  corner,  to 
simmer  for  four  minutes ; when  the  eggs  are  set  on  one  side, 
turn  them  over  with  a spoon,  or  skimmer ; when  quite  firm, 
drain  them  on  a sieve ; continue  in  the  same  way,  till  all  the 
white  of  eggs  is  used. 

Prepare  a custard  sauce,  with  the  G yolks  of  egg,  and  some 
milk,  as  directed  for  Eice  Pudding  Sauce  {vide  page  190). 

When  cold,  dish  up  the  eggs  in  a pyramid ; cover  them  with 
the  cold  custard  sauce  ; and  serve. 


COFFEE  CUSTARDS 

For  G cups,  measure  out  4 cupluls  of  boiled  milk  ; put  it  in  a 
basin,  with  1 cupful  of  very  strong  coffee  ; add  5 yolks  of  egg, 
and  1.^  oz.  of  pounded  sugar ; mix  well,  and  strain  through  the 
pointed  strainer  ; 

Fill  the  cups  with  the  mixture ; skim  off,  carefully,  all  froth 
from  the  surface ; put  them  in  a fiat  stewpan,  with  boiling  water 
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to  half  the  height  of  tlie  cups ; put  tlic  stewpau,  witli  live  coals 
on  its  cover,  on  a very  slow  lire,  for  fifteen  minutes, — the  water 
should  only  bubble  slightly  ; 

When  set,  let  the  custards  cool  in  the  water ; wipe  the  cups 
clean  ; and  serve. 


CARAMEL  CUSTARDS 

Piepare  the  custard  as  in  the  })receding  recipe,  adding,  instead 
of  coflee,  1 cu])ful  of  caramel^  ])rejxared  as  follows  : 

Put  in  a small  copper  sugar-boiler,  ],  oz.  of  ])ounded  sugar  ; 
stir  over  the  fire,  till  it  becomes  of  a dark  mahogany  colour  ; 
then  add  1 cupfid  of  water ; boil  one  minute,  till  the  sugar  is 
dissolved ; add  this  to  the  custard,  instead  of  coffee,  and  finish 
in  cups,  as  described  before. 


VANILLA  CUSTARDS 

Poil  5 cupfuls  of  milk  ; ])ut  half  a stick  of  vanilla,  cut  in 
small  pieces,  to  soak  in  it  for  one  hour  ; make  the  custard ; pojir 
it  in  cups;  and  cook  as  for  Coflee  Custards  {vide  page  193). 


LEMON  CUSTARDS 

Take  the  same  quantity  of  milk  as  in  the  preceding  recipe  ; 
]nit  in  it  the  grated  ])cel  of  one  lemon,  instead  of  the  vanilla  ; 
and  finish  as  before. 


VANILLA  CREAM 

Poil  Ig  })int  of  milk  ; put  in  it  half  a stick  of  vanilla,  cut  in 
small  pieces  ; cover  the  stewpan,  and  let  the  vanilla  soak  in  the 
milk  for  an  hour; 

Preak  8 yolks  of  egg  in  a 2-quart  stewpan,  with  | lb.  of 
pounded  sugar ; mix  well ; then  add  the  milk,  and  stir  over  the 
fire,  with  a wooden  spoon,  till  the  custard  begins  to  thicken;  avoid 
boiling,  and  when  it  is  thick  enough  to  coat  the  spoon,  take  off 
the  fire,  and  stir  a little  longer. 

Steep  li  oz.  of  gelatine  in  cold  water,  for  a quarter  of  an 
hour  ; drain  it,  and  mix  it  in  the  hot  custard,  the  heat  of  which 
will  be  sulficient  to  melt  the  gelatine  ; when  melted,  strain  the 
whole  through  the  pointed  strainer,  into  another  stewpan  ; 
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Got  G lbs.  of  rough  icc  ; put  tlic  stcwpaii  oii  tlic  top,  niul  stir 
all  the  time,  till  the  contents  begin  to  set ; 

Then  whip  5 gills  of  double  cream  ; take  the  stewpan  off  the 
ice,  and  mix  in  the  whipped  cream  lightly ; 


TURNING  OUT  OP  THE  CREAM 


Fill  a quart  cylinder-mould  with  the  mixture,  and  ])ut  it  in  a 
basin,  with  pounded  ice  round  it ; cover  the  mould  with  a 
stewpan  cover,  with  icc  on  the  top  of  it ; — an  hour  and  a half 
will  be  sufficient  to  set  the  cream. 

When  set,  have  a large  basin  of  hot  water, — as  hot  as  the  hand 
can  bear  it ; dip  the  moidd  entirely  in  the  water  ; take  it  out 
immediately,  and  wipe  the  top  of  the  cream  with  a cloth ; 
put  a dish  over  the  mould  ; reverse  it ; remove  the  mould ; 
and  serve. 

Should  the  cream  not  come  out  freely,  dip  the  mould  in  hot 
water  again. 

STRAWBERRY  CREAM 

Eub  2 lbs.  of  strawberries  (preferably,  small  Alpine  straw- 
berries, as  having  the  most  flavour)  through  a silk  sieve,  or 
tammy  cloth  ; put  the  pulp  in  a basin,  with  | lb.  of  pounded 
sugar,  and  the  juice  of  a lemon ; 
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Steep  2 oz.  of  gelatine  in  cold  -water ; dissolve  it  in  a small 
stc-^vpan  ; and  strain  it  into  the  strawberries,  through  the 
pointed  strainer ; 

Whip  a quart  of  double  cream,  and  finish  as  for  Vanilla 
Cream. 

Observation. — Never  use  tinned  stew[)ans  in  any  preparation 
of  i-ed  fruit,  as  the  tin  would  destroy  the  colour  of  the  fruit. 


APRICOT  CREAM 

Hub  18  good  and  ripe  apricots  through  a tammy  clotli 
round  12  of  the  apricot  kernels  ; add  them  to  the  apricots  in 
a basin,  with  | lb.  of  pounded  sugar,  and  2 oz.  of  dissolved 
gelatine  ; mix,  and  finish,  with  whipped  cream,  as  for  Vanilla 
Cream. 

The  recipes  for  jellies,  &c.,  will  be  found  in  the  Second  Part. 
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CHAPTER  XVIII 

PASTRY 

SHOBT  PASTE  CAKE 

Put  1 lb.  of  sifted  flour  on  tlie  pasteboard ; make  a hole  in  the 
centre  of  the  flour  ; and  into  this  hole,  put : 

i oz.  of  salt,  10  oz.  of  butter, 

oz.  of  sugar,  2 gills  of  water  ; 

Mix  with  the  hands ; and,  when  half  mixed,  sprinkle  over  the 
paste  another  gill  of  water,  to  mix  all  the  flour  to  a smooth  paste  ; 

Pub  off,  with  a little  flour,  any  paste  that  may  adhere  to  the 
hands ; then  work  and  press  the  paste  between  your  hands,  on 
the  board  ; repeat  this  operation  twice  ; 

Gather  all  the  paste  into  one  smooth  lump  ; and  let  it  rest  for 
one  hour ; then  roll  the  paste,  with  a rolling  pin,  to  a round 
shape  about  1 [ inch  thick  ; press  the  edge  with  the  fingers  ; and 
score  it  round  with  a knife,  with  cuts  ^ inch  apart,  and  | inch 
deep ; 

Turn  the  cake  on  to  a baking-sheet ; break  an  egg  in  a basin, 
beat  it  as  for  Omelet ; and  egg  the  top  of  the  cake  with  a paste 
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hriisli  dipped  therein  ; cut  u pattern  on  the  top,  as  shown  in  the 
woodcut  (page  203)  ; 

Put  in  a brisk  oven  for  lialf  an  liour  ; and  serve. 


PUFF  PASTE  CAKE 

Put  1 lb.  of  sifted  flour  on  tlie  pasteboard ; make  a hollow  in 
the  centre  of  the  flour,  and  fill  it  witli  oz.  of  salt,  and  I.(  gill 
of  water  ; mix  the  flour  gradually  with  the  water,  and,  when 
this  is  done,  and  the  paste  about  half  mixed,  sj)riid<le  with 
another  gill  of  water,  to  mix  all  the  flour ; work  to  a smooth 
paste,  and  till  it  ceases  to  adhere  to  the  board,  or  the  hands,  and 
l oll  it  out  to  a round  piece  ; 
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Take  lb.  of  butter ; work  it  in  a cloth  to  exjicl  any  water 
which  may  be  in  it ; lay  the  butter  on  the  paste;  flatten  both  to 
a thickness  of  about  2 inches  ; then  fold  the  four  sides  of  the 
paste  to  the  centre,  to  enclose  the  butter,  and  form  a square 
piece ; 

Poll  the  paste  to  a length  of  about  3 feet ; then  fold  over  one 
third  of  the  length,  and  fold  the  other  third  over  this. 

This  operation  is  called  (]ivw<j  one  turn  ; and,  as  it  constantly 
recurs  in  all  rccijies  for  making  pastry,  I have  thought  it  neces- 
sary to  explain  its  meaning  ; 

Let  the  paste  rest  for  ten  minutes  ; then  give  it  two  turns ; 
and,  ten  minutes  afterwards,  two  turns  more,  five  turns  in  all  ; 
then  gather  the  paste  to  a lumj) ; roll  it  with  the  rolling  pin  ; 
and  finish  as  for  the  preceding  cake. 


GATEAXJ  DE  PLOMB 

Put  1 lb.  of  sifted  flour  on  the  pasteboard  ; make  a hole  in 
the  centre  ; and  put  in  : 

4 oz.  of  sugar,  2 eggs, 

1 pinch  of  salt,  10  oz.  of  butter , 

1 gill  of  cream, 

Mix  the  paste,  adding  another  gill  of  cream;  and  finish  it,  as 
for  Short  Paste  Cake  {vide  page  197)  ; 
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Let  the  ])asite  rest  for  lialf  an  hour;  then  roll  it  to  a round 
bhapo,  2 indies  thick  ; score  the  edges  ; put  the  cake  on  a baking- 
sheet  ; egg,  and  cut  a jiattern  on  the  toj) ; cut  some  strips  of 
pajier  of  the  thickness  of  the  cake  ; butter  them,  and  tie  them 
round  it,  to  prevent  its  spreading;  ])ut  it  in  a hot  oven  to  bake 
for  one  hour;  then  take  it  out,  and  press  it,  by  ])utting  a plate 
over  it,  Y’ith  a 2 lbs.  weight  on  the  top,  till  cold  ; take  off  the 
paper  ; and  serve  on  a dish. 


GATLAL’  1)K  TLOMIi 


SMALL  GATEAUX  DE  PLOMB  FOR  BREAKFAST 

Afake  the  same  paste,  as  in  the  preceding  recipe ; 

Divide  it  in  2-oz.  portions,  and  make  them  u[)  into  small  cakes 
of  dillerent  shapes ; and  serve  hot  for  breakfast. 

BBIOCHE 

Take  1 lb.  of  sifted  flour ; put  a fourth  part  of  it  on  the  paste- 
board to  make  the  sponge  ; make  a hollow  in  the  centre  of  the 
Hour,  and  put  in  it  ^ oz.  of  German  yeast  dissolved  in  gill  of 
warm  water ; mix  as  for  [luff  paste,  but  rather  softer  ; 

When  the  paste  is  made,  gather  it  in  a luin]),  and  put  it  to 
rise  in  a warm  place,  in  a covered  stew[)an,  with  a little  warm 
water  in  it ; 

Take  the  remaining  three  parts  of  flour;  make  a liollow  in  the 
centre  ; then  add  : 

1 pinch  of  salt 

1 oz.  of  sugar, 

2 tablespoonfuls  of  water,  to  melt  the  sugar  and  salt, 

10  oz.  of  butter, 

4 eggs ; 

Mix  the  paste  lightly;  then  add  another  egg;  mix  again, 
adding  another  egg,  till  7 eggs  in  idl  have  been  used  in  the 
l)aste, — which  must  be  neither  too  soft,  nor  too  hard. 

When  the  sponge  has  risen  to  twice  its  original  size,  mix  it 
lightly  with  the  paste,  and  put  the  whole  in  a basin,  in  a warm 
place,  for  four  hours  ; after  which,  put  it  on  the  board  ; roll  and 
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fold  it,  over  and  over  again ; put  it  back  in  tlie  basin,  to  rise 
again,  for  two  hours ; and  repeat  tlie  folding  and  pressing 
down  ; then  put  the  paste  in  a very  cold  place,  for  two  hours. 

After  that  time,  form  it  into  a round  lumi),  and  put  it  on  to  a 
baking-sheet ; make  a hole  in  tlie  centre,  and  pull  out  the  i)aste 
till  it  forms  a ring  12  inches  in  diameter  ; let  it  rest ; egg  it 
well  with  the  paste  brush ; then  make  an  incision  all  round  the 
inside  of  the  ring,  and  open  it  well,  to  jirevent  its  closing ; put 
in  a brisk  oven  for  half  an  hour. 

I advise  giving  the  brioche  this  shajie,  as  it  will  make  it  easier 
to  bake ; it  can,  however,  be  made  up  into  loaves,  rolls,  buns, 
or  any  fincy  shape. 


BRIOCHE  WITH  CHEESE 

Add  to  the  preceding  quantity  of  paste  : 
lb.  of  grated  Parmesan  cheese, 
lb.  of  Gruyere  clieese,  cut  in  |-inch  dice  ; 

Mix  the  cheese  well  in  with  the  paste  ; shape,  and  cook  in 
the  same  way  as  plain  Brioche  (vide  preceding  recipe). 

ALMOND  CAKE 

Take  G oz.  of  Jordan  almonds,  and  10  bitter  almonds ; blanch 
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tluMii,  in  boiling  water,  for  llnc'e  minutes  ; eool,  peel,  and  wash 
them  ; di'ain  ; and  wipe  them  in  a cloth  ; 

I’nt  them  in  a mortar,  and  pound  to  a paste  with  an  egg, 
added  in  small  quantities,  to  prevent  the  almonds  turning  oil}’; 
when  well  j)ounded,  add: 

t)  02.  of  ])onnded  sugar,  1 tablespoonful  of  orauge-tlower 

0 02.  of  butter,  water ; 

1 small  piuch  of  salt, 

round  all  well  together,  adding  3 eggs,  broken  in  one  after  the 
other  ; when  well  mixed,  ]nit  the  pounded  almonds  in  a basin. 

Make  1 lb.  of  pulf  paste,  as  described  for  rufl'  Paste  Cnkc{H(Ie 
page  IDS) ; give  the  [>aste  live  turns;  cut  it  into  2 [)ieces;  make 
a ball  with  each  ])iece ; roll  each  flat  with  a rolling-j)in,  to  the 
thickness  of  inch  ; put  one  on  a baking-sheet ; spread  the 
almond  paste  on  it,  leaving  a margin  of  1.',  inch  all  round;  wet 
the  edge  of  the  paste,  and  lay  the  other  piece  over,  and  pre.ss 
with  the  thumb  all  round,  to  stick  the  two  together;  trim  od 
any  superlluous  ]>aste;  egg  the  top,  and  cut  a pattern  with  a 
knife,  as  for  Short  Paste  C'ake  {ride  p:ige  107);  bake  in  the 
oven  for  fifty  minutes ; let  the  cake  cool;  then  sprinkle  some 
sifted  sugar  over  it ; and  serve. 


OPEN  APPLE  TART 

Take  lb.  of  pud’  paste,  at  six  turns  {vide  PiilT  Paste  Cake, 
page  198) ; roll  it  to  | inch  thickness; 

Butter  an  open  tart  mould,  and  put  it  on  a baking-sheet , 
then  line  it  with  the  jiaste,  and  press  it  in,  to  take  the  shape; 
cut  the  jiaste  on  a level  with  the  top  of  the  mould  ; fill  it  with 
some  apples,  prepared  as  for  Apple  Charlotte  {vide  jiage  187); 
bake  for  half  an  hour ; when  cold,  spread  over  the  apple  2 
tablespoonfuls  of  apricot  jam,  or  apple  jelly. 


OPlWi  TAUT  MOULD 


OPEN  CHERRY  TART 

Line  the  mould  with  pulT  paste,  as  in  the  ju’cceding  recipe; 
sjiread  a little  pounded  sugar  on  the  paste ; then  lay  some  stoned 
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clierrics  on  t1io  ])aste,  side  by  side,  till  tlie  whole  surface  is 
covered  ; bake  for  luilf  an  lioiir  ; sprinkle  a liUle  more  sugar  on 
the  top  ; and  serve. 


OPEN  APHICOT  TAPT 

Pi’oceecl  as  in  the  preceding  recipe;  garnish  the  paste  Avilh 
apricots,  cut  in  halves  and  stoned,  instead  of  cherries  ; sprinkle 
over  with  sugar ; and  serve. 

OPEN  PLUM  TAKT 

Proceed  as  for  Cherry  Tart ; garnish  the  paste  with  stoned 
mirahelles,  or  greengage  iduins. 

OPEN  PEAR  TART 

Take  10  pears ; cut  them  in  two  ; peel,  and  put  them  in  a 
2-quart  stcw[)an,  Avilh  1 quart  of  Avater,  and  | lb.  of  sugar ; 
simmer  for  about  an  hour ; Avhen  done,  drain  the  pears ; 

Line  a mould  Avith  puff  paste  ; upon  it  put  a layer  of  aiqile, 
prepared  as  for  Apple  Charlotte,  and  place  the  pears  on  the  top  ; 

Strain,  and  reduce  the  syrup  of  the  pears  to  32°  ; pour  it 
over  the  tart  Avlieii  cold  ; and  serve. 


CUSTARD  TART  MERINGUEE 

Put  in  a 2-quart  steAvpan  : 

1 Avhole  egg,  and  3 yolks, — reseiwe  the  Avhites  for  Avhipping, 
l\  oz.  of  Hour, 

1 gill  of  milk  ; 

Mix  to  a smooth  paste ; and  add  : 

G gills  of  milk,  in  small  quantities,  to  avoid  lumping, 

1 oz.  of  butter, 

^ lb.  of  sugar, 

the  grated  peel  of  an  orange  ; 

Mix  thoroughly,  and  stir  over  the  fire  till  boiling ; take  the 
custard  off  the  fire,  and,  Avhen  cold,  pour  it  in  the  mould  lined 
Avith  paste,  as  for  Open  Apple  Tart  [vide  page  201)  ; bake 
the  tart  for  half  an  hour,  and  let  it  cool ; 

Whip  the  3 Avhites  of  egg  very  firm ; add  3 oz.  of  pounded 
sugar,  and  spread  the  whipped  egg  over  the  tart ; sprinkle  over 
Avith  sugar ; bake  in  a slow  oven,  till  of  a nice  yellow  colour ; 
and  serve. 
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NOUGAT 

I'laudi  of  almonds,  iu  boiling  water,  for  three  minutes; 
eo(d  ; drain,  and  ])eel  them  ; wash,  and  dry  them  in  a cloth  ; 
cut  each  almond  crosswise  into  G C(|iial  pieces  ; put  them  on  a 
baking-sheet,  iu  a slack  oven,  to  dry  thoroughly  ; 

]\lelt  G oz.  of  pounded  sugar,  iu  a copper  pan  ; add  a tea- 
spoonful of  lemon  juice ; 

When  the  sugar  is  well  melted,  and  hot,  pour  the  almonds  in, 
and  mix  with  a wooden  spoon. 

The  almonds  should  be  very  hot  when  added  to  the  sugar,  or 
they  would  set  it. 

Oil  a })lain  pudding-mould  slightly ; lay  the  nougat  ou  a 
baking-sheet,  and  commence,  by  lining  the  bottom  of  the  mould 
with  nougat  | inch  thick  ; then  line  the  sides  with  some  more 
])icccs,  till  the  whole  inside  is  covered  with  a coating  |;  inch 
thick. 

Nougat  must  be  made  quickly,  or  the  })icces  will  not  stick 
together. 

When  cold  turn  the  nougat  out  of  the  mould  ; and  serve. 

GENOESE  CAKE 

Put  in  a basin  : 

-i  lb.  of  pounded  sugar,  the  grated  peel  of  a lemon, 
i lb.  of  sifted  Hour,  4 eggs  ; 

1 small  pinch  of  salt, 

iMix  the  whole,  Avith  a wooden  spoon  ; 

Melt  lb.  of  butter  in  a stewpan  ; pour  it  in  the  paste;  and 
mix  thoroughly ; 

Slightly  butter  a plain-pudding  mould ; put  the  paste  in  it, 
and  bake  for  three  quarters  of  an  hour ; ascertain  if  the  cake  is 
done,  by  inserting  the  blade  of  a small  knife; — if  it  comes  out 
damp,  the  cake  is  not  quite  done,  and  should  be  left  in  the  oven 
a few  minutes  longer; 

Turn  the  cake  out  of  the  mould  ; let  it  cool ; and  serve. 


SHORT  PASTE  CAKE 
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CHAPTER  XIX 

DESSERT 

FINGER  BISCUITS 

l^REAK  6 eggs ; put  the  wliites  in  the  wliipping  bowl,  and  the 
yolks  in  a basin  ; 

To  tlie  latter  add  i lb.  of  pounded  sugar,  and  stir  for  live 
minutes ; 

Whip  the  whites  very  finn  ; then  ])ut  them  in  the  basin  con- 
taining the  yolks,  adding  5 oz.  of  sifted  flour  ; mix  thoroughly. 

Take  a sheet  of  stiff  papei',  and  shape  it  into  a funnel;  secure 
it  with  sticking  paste ; and  when  dry,  fill  it  with  the  biscuit 
])astc  ; close  the  top,  by  folding  over  the  ])apei\  and  cut  ofl'  the 
end  of  the  funnel,  making  an  o])cning  inch  diameter ; 

Force  some  of  the  ])aste  out  of  the  funnel,  on  to  a sheet  of 
paper,  in  the  shape  of  a finger  3 inches  long,  1 inch  wide  ; 
leaving  an  inch  space  between  each  biscuit ; dredge  some  sifted 
sugar  over  them  ; put  them  on  a baking-sheet,  and  bake  in  a 
moderate  oven  for  ten  minutes ; let  the  biscuits  cool  on  the 
pajier ; then  take  them  off,  and  dress  them  on  a dish ; 

The  biscuits  are  flavoured  by  the  addition  of  vanilla,  lemon,  or 
orange  flower. 

MACAROONS 

lilanch  and  peel  lb.  of  almonds,  including  8 bitter  ones ; 
wash,  and  dry  them  in  a cloth  ; put  in  a mortal',  and  pound  them 
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to  a fine  paste,  adding  the  Avhite  of  an  egg  in  two  j)urts,  to 
])revent  tlie  almonds  turning  oily  ; then  add  G oz.  of  ])ounded 
sugar,  and.  the  Avhite  of  another  egg ; when  well  mixed,  add  G 
more  ounces  of  ])omided  sugar,  and  another  white  of  egg  ; Avhen 
well  mixed,  ])ut  the  Avhole  in  a basin  ; 

Di'op  a teas])oonful  of  this  ))aste  on  a sheet  of  paper,  so  as 
to  form  a small  round  cake,  about  1 inch  diameter,  and  i inch 
thick  ; make  as  many  of  these  macaroons  as  the  quantity  of  j)aste 
will  admit,  placing  them  regularly  on  the  paper,  2 inches  apart ; 
dredge  a little  fine  sugar  over  them  ; put  on  a baking-sheet,  and 
bake  them  in  a moderate  oven ; when  of  an  even  yellow  colour, 
the  macaroons  are  done. 

COMPOTE  OF  PEARS 

Choose  7 middle-sized  stewing  jiears ; peel  them  rvliole,  very 
Miiooth,  and  init  them  in  a 2-quart  stewjian  ; cover  them  with 
syruj),  at  1G°,  a little  prepared  cochineal,  and  a quarter  of  a 
stick  of  vanilla;  simmer  for  an  hour  and  a half;  let  the  pears 
cool  in  the  syrup;  drain  them,  and  reduce  the  syrup  quickly  to 
32°; 

Dress  six  of  the  pears  round  a compote  dish,  and  put  the 
seventh  in  the  centre;  when  the  syrup  is  cold,  {lour  it  over  the 
pears ; and  serve. 

The  syrup  should  only  be  added  to  compotes  just  before 
serving. 

COMPOTE  OP  BAKING  PEARS 

Take  4 large  baking  pears ; cut  them  in  six  jiieces  length- 
Avise ; keep  a Avhole  half  for  the  centre  of  the  compote ; core 
and  peel  the  pears,  and  boil  them  in  syrup  at  1G°,  Avith  a tea- 
spoonful of  prepared  cochineal,  and  a lemon  peel ; Avhen  done, 
arrange  the  quarters  in  the  compote  dish,  and  put  the  half  Avhich 
has  been  reserved  in  the  centre  ; 

Ecduce  the  syrup  to  30°,  and  pour  over  the  pears  Avheii  cold. 


COMPOTE  OP  BON  CHRETIEN  PEARS 

Take  5 Bon  Chvkkn  pears ; cut  them  in  halves ; core  and 
peel  them  ; give  one  of  the  pieces  a round  shape ; 

Boil  the  ])icces  of  pear  quickly,  in  3 pints  of  syrup,  at  1G°; 
Avheii  cooked,  cool  and  dress  them  in  a compote  dish,  putting 
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tlie  round  piece  in  tlie  centre ; reduce  the  syrnp  to  30°,  and 
pour  it  over  the  [lears  wlien  cold. 

The  Bon  Chretien  compote  slionld  always  be  white ; — this  is 
secured  by  boiling  in  plenty  of  syrnp. 


COMPOTE  OP  APPLES 

Take  4 Colville  apples ; cut  them  in  halves ; core  and  peel 
them  carefully ; 

Put  1 quart  of  syrnp  in  a 2-qnart  stewpan,  adding  tlie  juice  of 
half  a lemon ; put  the  apples  in  to  simmer  very  gently ; turn 
them  over  wlien  half  cooked  ; when  done,  drain  them  on  a 
sieve;  and,  when  cold,  put  them  in  a comjiote  dish; 

Iveduce  the  syrup ; pour  it  over  the  ajiples ; and  serve. 


APPLE  MARMALADE 

Take  one  dozen  of  russet  or  Pdbston  pippin  apples ; cut  tlicm 
in  quarters ; core,  peel,  and  put  them  in  a stewjian,  with  2 
tables])Oonfnls  of  water,  and  G oz.  of  sugar ; put  them  over  a 
very  slow  lire  till  melted ; then  reduce,  by  stirring  over  a 
fiercer  lire ; cool,  and  dish  iqi  the  ap[)le  in  a compote  dish ; 
sprinkle  some  fine  sugar  over  the  top,  and  glaze  with  the  red 
hot  salamander ; serve. 


COMPOTE  OP  FRENCH  PLUMS 

Take  1 lb.  of  French  plums ; wash,  and  put  them  in  a quart 
stewpan  filled  with  water ; add  1 oz.  of  lump  sugar,  and  a jiicce 
of  cinnamon ; simmer  very  gently  for  three  quarters  of  an  hour ; 
when  done,  drain  them  on  a sieve ; strain  tlie  liquor ; add  2 oz. 
of  sugar  to  it,  and  reduce  it  to  32° ; put  the  plums  in  a compote 
dish  ; pour  over  the  syrnp  when  cold  ; and  serve. 


COMPOTE  OP  BRIGNOLES  PLUMS 

Take  1 lb.  of  Brignoles  plums ; put  them  in  a cojipcr  sugar- 
boiler  with  ^ gill  of  French  white  wine,  1 gill  of  water,  and  1 oz. 
of  pounded  sugar  ; simmer  for  ten  minutes ; drain  the  plums  on 
a sieve;  dress  them  in  a compote  dish;  pour  over  the  juice, 
when  cold ; and  serve. 
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COMPOTE  OP  CnEEBIES 

Take  1 lb.  of  ]\ray-Duke  or  Iventisli  cherries ; cut  oIT  all  but 

inch  of  tlie  stalks  ; 

I’ut  !)  lb.  of  lump  sugar  in  a copper  sugar-boiler,  Avitli  2 quarts 
of  water ; boil  for  three  minutes ; put  the  cherries  in  this  syrup ; 
cover  tlie  })au,  and  simmer  for  live  minutes ; drain  tlie  cherries 
oil  a sieve ; dish  them  up  in  a comjiote  dish,  the  stalks  upwards ; 
reduce  tlie  syrup  to  oO"' ; let  it  cool ; pour  it  over  the  cherries  ; 
and  serve. 

COMPOTE  OP  EED  CURRANTS 

Take  1 lb.  of  hue  large  red  currants ; pick  them  olF  the  stalks, 
and  })ut  them  in  a basin,  with  i lb.  of  pounded  sugar;  when  it 
is  melted,  put  the  currants  into  a compote  dish  ; after  two  hours, 
if  ])roperly  ini.ved,  the  syrup  should  have  set  to  a jelly.  This 
will  be  found  a very  pleasant  summer  dish. 

COMPOTE  OP  APRICOTS 

Take  8 large  apricots,  not  over  ripe ; cut  them  in  two ; take 
out  the  stones ; break  these,  and  blanch  and  peel  the  almonds ; 

Put  .>  lb.  of  lump  sugar  in  a copper  sugar-boiler,  with  2 gills 
of  water ; when  it  boils,  put  in  the  apricots,  and  simmer  very 
gently  for  five  minutes ; drain  the  apricots,  and  dress  them  in  a 
compote  dish ; strain  the  syrup,  and  reduce  it  to  30° ; when 
cold,  pour  it  over  the  apricots ; put  half  an  almond,  taken  from 
the  stones,  iqion  each  piece  of  apricot ; and  serve. 

COMPOTE  OP  GREENGAGES 

Take  20  fine  greengages ; put  them  in  a copper  sugar-boiler, 
with  J lb.  of  lump  sugar,  and  2 gills  of  water;  when  boiling, 
cover  the  pan,  and  simmer  very  gently  for  ten  minutes ; drain 
the  greengages ; strain  the  syrup,  and  reduce  it  to  30°  ; 

Arrange  the  greengages  in  a compote  dish ; pour  over  the 
syrup ; and  serve. 

COMPOTE  OP  MIRABELLE  PLUMS 

Take  40  nice  Mirabelle  plums ; put  them  in  a copper  sugar- 
boiler,  with  7 oz.  of  lump  sugar,  and  2 gills  of  water;  boil,  and 
finish  in  the  same  manner  as  Compote  of  Greengages. 
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COMPOTE  OF  ORANGES 

Peel  4 oranges ; ])arc  o(l’  all  the  white  skin ; cut  the  oranges 
into  eight  ])ieces ; then  cut  out  the  core;  keep  one  half  whole 
for  the  centre  of  the  coiu])ote.  Boil  lb.  of  luinp  sugar  in  a 
co])per  sugar-boiler,  with  2 gills  of  water;  reduce  this  syruj)  to 
30°;  pour  it,  lukewarm,  over  the  oranges  in  a basin  ; cover  the 
basin,  and  let  the  orange  steep  in  the  syrup  for  two  hours ; then 
drain,  and  dress  the  pieces  of  orange  iu  a compote  dish,  ])uttiug 
the  whole  half  iu  the  centre ; reduce  the  syrup  to  32°,  and, 
when  cold,  [)our  it  over  the  oranges  ; and  serve. 

ORANGE  SALAD  WITH  LIQUEUR 

Cut  4 good  oranges  in  slices,  about  { inch  thick,  without 
peeling  them ; dish  the  slices  up  in  a compote  dish,  in  a circle, 
overla])ping  one  another;  sprinkle  over  3 oz.  of  ])ounded  sugar, 
and  add  1 gill  of  either  rum,  brandy,  or  kirschenwa'ser. 
When  sweet  liqueurs  are  used,  such  as  Cura^oa,  IMarasehino, 
Anisette,  or  Eau-de-vie  de  Dautzic,  sprinkle  only  2 oz.  of 
})ouuded  sugar  over  the  oranges. 

COMPOTE  OF  CHESTNUTS,  FLAVOURED  WITH  VANILLA, 
ORANGE,  OR  LEMON 

Take  40  large  chestnuts ; peel  the  outer  brown  skin,  and  put 
them  on  the  fire,  in  a 2-quart  stewpan,  with  3 pints  of  water ; 
when  getting  hot,  peel  oil'  the  second  skin,  being  careful  not  to 
break  the  chestnuts ; put  them  in  a large  copper  sugar-boiler,  so 
that  they  may  have  plenty  of  room  to  lay  at  the  bottom  ; cover 
them  with  syrup  at  10°,  and  simmer  gently  for  twenty  minutes; 
when  done,  drain  them  ; strain  the  syrup  through  the  ])ointed 
strainer ; reduce  it  to  30° ; arrange  the  chestnuts  in  a compote 
dish  ; ])our  over  the  syrup  ; and  serve. 

Flavour  the  syriqi,  before  it  is  reduced,  according  to  taste, 
with  either  a quarter  of  a stick  of  vanilla,  or  half  the  rind  of  an 
orange  or  lemon,  cut  very  thin ; strain  the  syrup,  and  pour  it 
over  the  chestnuts. 


VERMICELLI  CHESTNUTS 

Prepare  and  cook  the  chestnuts  as  in  the  preceding  recipe ; 
drain  them,  and  reduce  the  syrup ; 
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I’ut  l);ick  the  cliostiiuts  ill  the  synip ; pivss  them  through  a 
liair  sieve,  into  a eompote  dish  ; the  puree  of  chestnuts  will  fall 
into  the  dish  like  vermicelli ; — this  is  its  projier  shape,  and  it 
should  not  be  touched  afterwards. 

ORANGES  GLACEES  AU  CARAMEL 

Teel  3 (^ranges  very  carefully;  remove  every  particle  of  wliite 
skin;  divide  them  into  their  quarters;  have  some  very  thin 
wooden  skewers,  about  5 inches  long  ; put  a skewer  in  the  jioint 
of  each  piece  of  orange,  about  half  way  through  ; lay  the  skewers 
on  a sieve,  with  the  pieces  of  orange  hanging  outside,  all  round 
the  sieve ; let  them  dry  thus  for  about  two  hours ; 

Put  1 lb.  of  lump  sugar  in  a copper  sugar-boiler,  with  1 jiiiit 
of  water;  when  melted,  put  it  over  a brisk  fire;  boil,  and  skim 
it  carefully ; 

Have  a basin  of  cold  water  near  the  stove,  and,  when  the 
sugar  produces  large  air  bubbles,  skim  oil  with  the  linger  a small 
particle  of  the  boiling  sugar,  and  jilunge  your  hand  ({uickly  into 
the  cold  water;  if  the  sugar  comes  off  tlie  linger  very  easily,  it 
will  not,  when  eaten,  stick  to  the  teeth  ; — it  is  necessary  to  repeat 
this  trial  several  times,  to  seize  the  right  j)oint  of  boiling,  as  a few 
seconds  beyond  it  would  make  the  sugar  yellow  ; 

Have  a basin  of  pounded  or  brown  sugar  handy,  to  stick  the 
skewers  in,  to  drain  the  orange ; dip  each  piece  of  orange  into 
the  boiled  sugar,  and  stick  the  end  of  tlie  skewer  in  the  sugar  ii 
the  basin,  and  let  the  piece  of  orange  drain  outside  till  it  is  cold; 
then  take  the  ])icces  of  orange  olT  the  skewers,  and  di.sh  them  u[) 
in  a compote  dish. 

CHESTNUTS  GRACES  AU  CARAMEL 

Take  30  good  sound  chestnuts;  slit  the  skin  with  a knife; 
roast  them  in  a frying-pan,  on  a moderate  fire,  so  that  they  do 
not  get  brown  ; peel,  and  pick  olT  all  skin  ; and,  when  quite  cold, 
insert  a skewer  in  each  chestnut,  as  described  above  for  Oranges 
G/arees  an  Caramel;  dip  the  chestnuts  in  boiled  sugar,  and  finish 
in  the  same  way  as  directed  for  Oranges  Glacees  (vide  recipe 
above). 

GRAPES  GRACES  AU  CARAMEL 

Cut  a bunch  of  grapes  into  small  clusters  of  4 or  5 grajies 
eavdi ; dip  them  in  boiling  sugar,  and  finish  them  as  directed  for 
Oranges  Glacees  au  Caramel. 
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CHERRIES  GLACEES  AU  CARAMEL 

Eitlier  frcsli  or  brandy  cherries  can  be  glazed  in  this  way; 
eiit  ofl‘  lialf  the  length  of  the  stalk,  and  dip  the  eherries,  singly, 
in  the  boiled  sugar,  in  the  same  manner  as  with  the  Oranges 
Glacces  [vide  page  209). 

CURRANTS  GLACEES  AU  CARAMEL 

Take  20  bimehes  of  red  and  20  bunches  of  wliite  currants, 
perfectly  dry ; dij)  each  bunch  in  boiled  sugar;  let  them  dry; 
and,  when  cold,  dish  them  up  in  a compote  dish, 

SUGARED  CURRANTS 

Ecat  the  white  of  an  egg  in  a ])late  with  a fork;  add  a tca- 
spoonfid  of  maraschino  or  water,  and  mix  well  together ; 

Have  about  1 lb.  of  hot  pounded  sugar  in  a basin  ; dij)  40 
bunches  of  Avhite  currants,  one  after  the  other,  in  the  white  of 
egg,  and  throw  them  in  the  sugar;  shake  them  in  it  till  they  are 
well  covered ; then  })ut  them  on  a sieve,  and,  as  soon  as  the 
sugar  is  dry,  they  arc  ready  to  serve. 

CURRANT  JELLY 

Take  8 lbs.  of  currants,  half  red  and  half  white,  and  2 lbs.  of 
raspberries;  put  them  in  a preserving  pan  with  1 quart  of  water, 
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to  boil  for  eiglit  iniiiutos  on  a sluirp  fire,  stirring  with  tlie 
skimmer  to  prevent  the  fruit  adhering  to  tlie  pan ; put  a hair 
sieve  over  a large  basin,  and  j)our  the  fi  uit  in  it ; press  it  well, 
to  make  all  the  liquor  pass  throuLrh ; then  weigh  the  currant 
juice,  and  for  every  pound  of  juice  add  10  oz.  of  lump  sugar; 
put  the  juice  and  sugar  back  in  the  pan  on  the  fire,  and  when 
the  sugar  is  melted,  strain  the  syrup  through  a silk  sieve ; then 
boil  tlie  syrup  in  two  parts  on  a brisk  lire ; when  it  marks  28“ 
on  the  syrup  gauge,  it  is  done;  jiour  it  in  pots,  and  when  cold, 
cover  these,  first,  with  a round  of  paper  dipped  in  brandy,  and 
laid  on  the  top  of  the  jelly,  and,  then,  with  a round  of  paper  tied 
round  the  top  of  tlie  jiots  with  string. 

Keep  the  ])reserve  in  a dry,  cool  place. 

Ohservation. — Currant  jelly  is  improved,  both  in  colour  and 
brilliancy,  by  being  boiled  in  small  quantities. 


CHERRY  PRESERVE 

Take  about  5 lbs.  of  May-Duke,  or  Kentish  cherries,  so  that, 
after  {licking  and  stoning  them,  you  may  have  4 lbs.  left ; jiut 
2 lbs.  of  lump  sugar  in  the  preserving  pan,  with  1 jiint  of  water, 
and  boil  it  for  three  minutes ; then  add  the  clierries,  stirring 
lightly  with  the  skimmer,  so  as  not  to  break  them ; boil 
for  eight  minutes;  then  pour  the  whole  into  a large  basin,  and 
let  the  cherries  soak  for  twenty-four  hours ; then  drain  them ; 
boil  the  syrup,  adding  1 lb.  of  lump  sugar ; throw  in  the  cherries, 
and  boil  for  eight  minutes  more  ; 

When  cold,  put  the  preserve  in  ]iots  and  cover  in  tlie  same 
way  as  directed  for  Currant  Jelly  {ride  preceding  recipe). 

APRICOT  JAM 

Cut  8 lbs.  of  good  apricots  in  slices ; put  them  in  a basin  with 
5 lbs.  of  {lounded  sugar ; stir  with  a wooden  spoon  till  the  sugar 
is  melted ; and  put  the  whole  into  the  {ireserving  pan,  to  boil  for 
ten  minutes,  whilst  stirring  with  the  skimmer ; take  the  skimmer 
out  of  the  jam ; cool  what  is  on  it,  and  if  this  feels  greasy  under 
the  linger,  the  jam  is  done.  Another  way  of  ascertaining  when 
the  jam  is  done,  is  by  pouring  a little  into  a cold  plate ; if  it 
shows  little  tendency  to  spread,  it  is  done ; 

Pour  the  jam  into  {lots,  and  cover  with  paper  when  cold,  as 
previously  directed. 
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Take  6 lbs.  of  sound  apjdcs, — Wellington  or  Colville  ajiplcs  are 
the  best ; ])eel,  core,  and  slice  them,  and  put  them  in  the  pre- 
serving ])an  to  boil,  Avitli  2 quarts  of  Nvater;  Avhen  the  a[)])les  are 
melted,  drain  them  on  a hair  sieve  over  a basin  ; weigh  the 
juice,  and  to  every  ])ound  of  juice  add  10  oz.  of  lump  sugar  (the 
a])ple  Avhicli  lemains  oii  the  sieve  may  be  used  for  open  tarts, 
apple  Charlotte,  or  coni})otes,  &c.). 

I’ut  the  jelly  and  sugar  in  the  pan  over  the  fire ; when  the 
sugar  is  melted,  jiass  the  jelly  through  a napkin,  and  boil  it  in 
two  ])arls;  when  it  marks  28°,  it  will  be  done;  pour  the  jelly 
into  pots,  and  cover  when  cold. 


Take  4 lbs.  of  quinces ; cut  them  in  quarters ; peel,  core,  and 
slice  them;  ])ut  them  in  a preserving  pan  with  4 quarts  of  water; 
boil  till  the  quinces  tii  e reduced  to  a pul[) ; drain  them  on  a 
sieve  over  a basin,  and  to  each  pound  of  juice  add  10  oz.  of 
lump  sugar;  finish  as  for  Ap|)le  Jelly  (vide  preceding  recipe). 


It  is  unnecessary  to  give  any  special  directions  concerning 
cheese  and  fruit ; the  only  recommendation  I would  make  is, 
— always  to  buy  the  best  obtainable.  Another  very  important 
])oint  to  study,  ])articularly  with  reference  to  fruit,  is  the  art  of 
dishing  u[)  with  elegance  and  care ; this  greatly  enhances  its 
natural  beauty. 


QUINCE  JELLY 


CHEESE  AND  PEUIT  IN  SEASON 


COLVILLE  AITLLS 


CONCTAJSION  OF  THE  FIRST  PART 


111  this  First  Part,  now  come  to  its  close,  I think  I have  omitted 
nothing  of  any  moment  relating  to  domestic  cookery;  what  I 
have  given  will,  I feel  confident,  meet  the  daily  requirements  of 
any  middle-class  household.  It  would  have  been  an  easy  matter 
to  have  inserted  a greater  number  of  recipes,  but  this  I have 
])urposely  refrained  from  doing,  convinced  that  it  would  have 
lieeii  at  the  risk  of  wandering  beyond  the  limits  of  my  subject, 
and  of  altering  the  character  of  that  special  order  of  cookery, 
which  it  has  been  my  intention  to  define  and  explain  clearly  in 
this  First  Part. 

Now  it  is  evident,  that  the  line  which  separates  the  First  from 
the  Second  Fart,  is  not  of  so  absolute  a character  that  it  cannot 
be  jiassed  at  will ; those  who  wish  to  go  a little  out  of  the  usual 
routine,  and  to  indulge  now  and  then  in  a more  recherche  dinner, 
or  even  in  a single  dish  of  more  elaborate  preparation,  will 
therefore  always  be  able  to  have  recourse  to  the  Second  Part ; 
and  there,  I will  venture  to  say,  they  will  find  quite  enough  to 
meet  their  requirements.  I have  sought,  above  all,  to  establish 
the  broad  distinction  between  the  simple  and  tangible,  and  the 
elaborate  and  choice. 

I have  already,  at  the  beginning,  disclaimed  any  idea  of  giving 
instructions  as  to  the  proper  way  of  serving.  Everyone  is  ac- 
(juainted  with  the  daily  table  ari’angements.  In  what  part  of 
the  civilised  world,  may  I ask,  is  the  jiroper  way  of  setting 
glasses,  plates,  knives  and  forks  on  a table,  unknown  ? It  will 
surely  not  be  expected  of  me  that,  when  writing  upon  cookery,  I 
should  remind  my  readers  of  the  necessity  of  the  table  linen 
being  white,  or  that  the  hands  of  those  who  wait  at  table  should 
be  perfectly  clean,  &c. 

I have  thought  myself  justified  in  not  touching  upon  these 
matters,  which  are  in  reality  the  very  rudiments  of  savoir  vivre. 

As  to  the  mode  of  presenting  a dinner  in  the  regular  course, 
it  will  always,  in  my  opinion,  bo  well  served,  if  well  dressed ; the 
one  follows  the  other,  as  daily  experience  will  show.  Any  cook 
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who  lias  loanit  to  w'oi'k  properly  will  know,  without  rcquii'in^ 
telling,  that  the  best  dishes,  or  those  most  highly  seasoned, 
should  succeed  the  simpler  and  less  seasoned  ones.  The  rules, 
therefore,  to  follow  for  the  jiro^ier  serving  of  meals  in  middle- 
class  households,  are  implied  by  the  very  recipes ; once  these 
mastered  and  carried  out  in  the  manner  directed,  I see  no  reason 
to  fear  that  the  dishes  themselves  will  not  be  judiciously  intro- 
duced; and,  if  the  matter  be  good,  it  will  cover  any  slight  mistake 
which  may  occur  in  the  inanner  of  serving.  A cook,  confident 
of  her  own  ability  to  prepare  a satisfactory  meal,  has  therefore, 
in  her  own  hands,  the  moans  of  setting  at  rest  any  little  cavilling 
upon  this  score.  / 
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rUELDElNAKY  OBSEliVATIONS 

1>i:fore  ciiteniig  upon  tlic  Second  Part,  I wish  lo  put  on  reroi'd 
the  ruling  princi[)le  which  has  regulated  all  the  recipes  which 
follow  ; namely,  that  the  very  first  and  most  important  object 
of  high-class  cookery  is  the  jileasant  preparation  of  food.  The 
])roce.sses  arc  undoubtedly  more  intricate  and  complicated,  and 
frequently  more  costly,  than  for  domestic,  cookery;  but  the  basis 
is  the  smie.  lligh-cla.ss  cookery  rests  in  the  same  way  iqion 
common  sense,  good  taste,  judgment,  and  a knowledge  of  the 
hygienic  properties  of  the  things  to  be  served;  it  i.s  by  these 
that  a cook  should  be  (’onstantly  guided,  and  then  he  may  lelv 
upon  not  being  led  astray.  'J'herefore,  those  who  expect  to  find 
in  what  I call  su[)erior  cookery  anytbing  suggestive  of  odditv, 
extravagance,  or  allectation,  will  be  quite  at  fault.  I would  be 
the  very  last  to  countenance  error,  or  that  absurd  c/inrlahinisme 
against  which  culinary  art  is  not  always  jiroof.  In  domestic 
cookery,  I sought  the  approval  of  true  housewives  ; iti  this  high- 
class  cookery,  I must  strive  lor  the  suH'rages  of  culinary  con- 
nois-seurs,  in  whose  hands  I um-cservedly  leave  myself.  I have 
tried,  by  uniting  the  good  old  rules  with  modern  improvements, 
to  convey  what  high-class  cookery  really  is  at  the  present  dav. 
Far  from  being  an  olrsolete  art,  as  some  pessimists  dechire,  it  has 
merely  undergone  a transformation  upon  many  ])oints.  Thus, 
while  admitting  that  the  number  of  large  establishments  . has 
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(l(icrca?c(l ; on  tlic  otlior  liaiul,  tlint  of  cookery  connoisseurs  luis 
now  becfune  so  considei’uble  that  this  advantage  more  than  coin- 
]iensates  for  tlic  first-named  loss  ; it  is  well  to  keep  this  fact  in 
view  when  treating  of  cookery  as  a wliole,  .and  when  cxj)laining 
its  details. 

It  is  clear  that  it  will  be  nnnecessary  to  enter,  in  this  Pai  t, 
into  such  minutiieas  in  the  First  Fai’t.  1 shall  no  longer  describe 
the  most  elementaiy  opei’ations  ; but,  on  the  other  hand,  wher- 
ever I have  thought  it  required,  I have  given  ]>recise  data  as  to 
quantities,  length  of  time  of  cooking,  and  execution  ; in  order  to 
adhere  to  my  axiom  that  : ‘In  cookery  nothing  must  be  left  to 
uncertainty  or  t<3  chance.’ 

It  will  be  evident,  also,  that  I do  not,  as  in  household  cookerv, 
provide  only  for  a limited  number  of  people.  High-class  cookery 
lias  a wider  range.  Without  falling  into  the  other  extreme  of 
describing  things  on  the  gigantic  scale  which  belongs  to  a bye- 
gone  era,  I have  been  anxious  to  gi\e  all  the  constituents  of 
superior  cookery  : removes,  entrees,  hot  hors  d'oeurre,  with  the 
fullest  dcvelojmient  and  perfection  of  detail  of  which  they  are 
capable.  To  have  done  otherwise  would  have  been  to  destroy 
their  distinctive  character,  and  this  I have  been  unwilling  to  do; 
in  simple  matters,  my  explanations  have  been  as  simple  as 
possible ; now  that  some  of  the  most  attractive  subjects  of 
culinary  art  come  under  consideration,  I am  desirous  of  giving 
them  due  importance.  It  does  not  follow,  because  the  cookery 
which  is  treated  of  in  the  ensuing  chapters  is  adajited  for  large 
banquets  and  numerous  guests,  that  it  is  not  available  for  smaller 
numbers;  the  contrary  is  the  case,  and  where  only  a few  have  to 
bo  provided  for,  the  very  same  attention  is  required  as  for  a 
large  party. 

Those  ])ractitioners,  to  whom  I shall  now  more  specially 
address  my  remarks,  will  always  be  able  to  reduce  the  propor- 
tions given,  to  their  requirements ; more  particulaily  from  being 
able  to  appreciate  the  recipes  in  their  entirety.  That  those  who 
are  equal  to  much  will  be  equal  to  less,  will  be  found  to  be  the 
(;ase  in  all  culinary  matters  ; and  more  especially  if  the  progres- 
sion in  the  study  of  the  art  has  been  upward — from  tlie 
elementary  to  the  complex.  In  this  way  alone  is  it  possible  to 
become  a thorough  cook ; that  is,  one  who,  whilst  he  will  be 
capable  of  showing  fair  results  under  any  circumstances,  will 
only  call  in  the  adventitious  aid  of  taste,  elegance,  and  decora- 
tion, when  the  perfect  preparation  of  the  things  themselves  wdll 
justify  it. 
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.^lODE  OF  SERVING:  A LA  ERANgAISE,  A LA  liUSSE. 

Whilst,  ill  the  First  Part,  the  question  of  table  serving  was,  for 
the  cook,  one  of  but  secoiulary  eoiisideratioii,  it  is  not  so  in  high- 
class  cookery ; and,  in  this  jiart  of  a dinner  specially  concerning 
the  niiiitre  d'lwtcl^  it  is  advisable  that  the  cook  should  have  his 
say.  For  it  is  very  important  that  he  should  know  how  the 
dinner  he  is  pre[)aring  will  be  })ut  on  the  table,  as  the  manner  of 
doing  this  doubles  its  value,  and  determines  its  success. 

There  have  been  endless  discussions  as  to  the  relative  merits 
of  the  two  systems  of  serving ; named,  rather  arbitrarily,  the  one 
a la  Fraiiqai.'ie,  the  other  d la  ItuHse.  The  first  consists  in  setting 
the  whole  of  a cour-e  on  the  table  at  once,  taking  each  dish  oil’ 
to  carve  it ; in  the  second  mode,  the  dishes  are  brought  to  table 
already  cut  up,  which  makes  itdiflicult  to  present  them  otherwise 
than  in  fragments,  set  up  together  again  in  the  best  practicable 
'vay. 

The  differences  of  o))iniou  as  to  which  is  the  best  of  these  two 
systems  have  now  nearly  been  settled,  as  most  questions  of  this 
kind  are,  by  a compromise. 

Poth  systems  have  their  advantages  and  disadvantages ; the 
mode  of  serving  a la  Rasse  is  undeniably  simpler  and  more 
expeditious  than  that  a la  Franqaise,  the  complications  and 
slowness  of  which  have  been  justly  criticised;  but  in  the  former 
system,  the  necessity  of  cutting  ii[)  all  the  dishes  before  the 
guests  see  them,  ])uts  an  end  to  the  opportunities  of  decoration, 
which  many  cooks  turned  to  so  good  account,  and  tends  to 
destroy  the  tasteful  and  rich  aj)pearance  which  formerly  charac- 
terised high-class  cookery. 

On  the  other  hand,  we  must  admit  that  it  is  very  objectionable 
to  keep  such  dishes  waiting  on  the  table  as  are  likely  to  suffer 
thereby : dish  warmers  and  covers  are  of  little  avail ; for  many 
of  the  most  recherche  dishes  require  to  be  eaten  immediately 
they  leave  the  kitchen.  In  such  cases,  there  need  be  no  un- 
certainty as  to  the  right  mode  of  serving ; it  would  be  folly  to 
make  a display  of  dishes  of  this  kind,  which  cannot  wait.  The 
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quci-tloa  of  appearance  must  be  made  rpiite  subordinate  to  that 
of  consumption.  'J'hus,  Avlicn  weighing  the  pro  and  contra  of 
both  mo(.lcs  of  serving,  tliere  is  little  nevd  to  waver  long  between 
one  oi'  the  other;  the  compromise  is  self-indicated  by  ex- 
perience. 

For  instance;  nothing  is  to  ])revent  ])utling  on  the  table,  to 
dress  and  deck  it  as  it  sliould  be  : first,  large  ct)ld  ])ieces,  capable 
of  receiving  .such  great  riclme.ss  of  ornamentation  ; also,  removes 
and  hot  entrees,  which  are  generally  equal  to  wailing  on  the 
dish-Avarmers,  without  detei’iorating. 

In  this  way  the  guests,  when  they  sit  down,  will  not  be 
greeted  by  a table  decked  out  merely  with  fruit,  conijiotes, 
bronze  articles  of  rertu,  vases  of  jlowers,  and  similar  objects, 
little  nouri.diing  in  themselves,  and  uidikc'ly  to  act  as  appetisers, 
so  as  to  ensure  justice  being  done  to  the  dinner  about  to  follow. 

Neither  will  there  be  any  objection  to  merely  sending  round 
the  cut-up  dishes  which  reejuire  immediate  eating,  without 
seeking  to  u<e  them  for  show  purposes,  lly  these  means,  the 
dinner  Avill  be  sooner  and  more  evenly  served,  and  anq)le  time 
Avill  be  obtained  to  carve  the  large  dishes  ])roperly. 

1 aver,  that  a dinnoi-  presented  in  this  way,  from  the  fusion  of 
both  systems,  cannot  iiiil  to  please  the  cook  who  has  prepaivd  it, 
and  the  guests  Avho  paitake  of  it;  the  latter  will  not  pause  to 
consider  Avhether  they  have  been  served  more  particularly  a la 
Fra/u'dise,  or  a la  Iliis.><e ; but  they  will  admit  that  the  dinner 
has  realised  the  essentials  of  gastronomy.  The  eyes,  Avhich  it  is 
often  said  do  half  the  eating,  will  be  satisfied  by  the  appearance 
of  the  ornamented  dishes,  and,  at  the  same  time,  connoisseurs 
will  be  able  to  enjoy,  under  the  most  favourable  conditions,  the 
delicacies  of  true  cookerv. 


IT 

bll.LS  OF  I’AKE 

I shall  give  no  lists  of  bills  of  fare,  because  I think  it  more 
useful  for  amateurs  and  cooks  to  know  how  the  seveial  dishes 
are  made,  than  to  be  wearied  with  endless  lists  of  them ; the 
mere  enumeration  and  arrangement  of  which  are  very  simple 
matters,  but  become  very  diflerent  if  they  have  to  be  realised, 
liow  many  brilliant  dinners,  splendid  on  paper,  have  turned  out, 
on  execution,  the  most  lamentable  failures!  I hold  that  all  bills 
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of  faro  are  ^a)oc1,  as  long  as  tliey  are  free  from  too  glaring  al>- 
Mirilitios : siicli  as  the  roj)otition  of  similar  clislies,  sauces,  or 
garnishes.  I'ar  from  conveying  the  idea  that  1 consider  lists  of 
bills  of  fare  to  be  useless,  1,  on  the  contrary,  hold  them  to  be 
very  interesting;  many  ])eoj)h‘  1 know  have  regular  collections 
of  them  ; but  their  value  is,  to  me,  of  a rather  negative  c'.iaracter, 
and  1 would  sooner  that  a cook  should  rely  uj)on  his  own  know- 
ledge and  experience,  in  the  composition  and  elal)oration  of  <a 
dinner. 

1,  however,  fully  recoguise  the  necessit}'  of  setting  forth,  for 
the  information  of  the  guests,  a detailed  descrij)tion  of  the  dinner 
to  be  j)ut  before  them  ; such  a bill  of  fare  is  a haj)])y  idea  which 
the  service  a la  Jlii.siie  has  made  almost  indis|)ensable.  Is  it  not 
for  the  guest  a real  advantage  to  know  beforehand  how  far  his 
appetite  will  be  taxed,  and  to  be  able  to  prepare  his  ]>lan  of 
campaign,  uj)on  the  information  thus  obligingly  vouclrsafed  hiniH 

With  reference  to  those  bills  of  fare  which  emanate  direct 
from  the  cook,  and  ivpreseiit  nothing  imaginary  but  are  a boua 
tide  statement  of  a dinner,  the  preparation  of  which  is  about  to 
follow,  I wouhl  Avish  to  iiu[)re.ss  upon  young  j)ractitioners  the 
following  ro'ult  of  my  personal  experience : ‘ Never  make  out 
your  bills  of  fare  too  long  beforehand,  else  you  will  be  subjected 
to  numbei  less  disappointments  and  dilTiculties ; your  pet  scheme, 
upon  which  you  had  built  your  expected  success,  may  frequently 
be  overthrown  by  a superior  will  or  caprice ; this  will  necessitate 
your  setting  to  work  again,  with  considerably  damped  ardour, 
to  remodel  your  ])lan  in  the  best  way  you  can.’ 

I would  add : ‘ Never  get  your  bills  of  fare  printed,  until  you 
have  all  your  provisions  together,  and  you  are  sure  of  what  you 
will  be  able  to  serve ; ’ it  is  then  only,  when  you  have  all  you 
require  for  your  dinner  at  hand,  that  you  should  thiuk  of  putting 
forth  the  odicial  and  final  programme  of  the  dinner;  otherwi.se, 
you  run  the  lisk  of  not  being  able  to  carry  out  what  you  have 
promised,  on  account  of  failure  in  procuring  some  pai’ticular 
article  Avhich  you  had  in  view.  Nothing  is  more  annoying  than 
a bill  of  f:  re  which  does  not  keep  its  promises,  and  deceives  the 
guests,  by  the  delusive  bait  of  the  names  of  dishes,  which  they 
wait  for  in  vain,  and  which  it  will  be  impossible  for  the  cook  to 

This  evil  will  be  guarded  against,  by  taking  the  wise  precau- 
tions I recommend ; by  not  making  out  the  linal  bill  of  fare  too 
soon,  one  will  be  safe  irom  laying  on  the  table  any  other  than 
perfectly  correct  statements,  true  fiom  beginning  to  end. 
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KITCHEN.  .STAFF 

T do  not  wiirli  to  bi’giii  any  dc’sci'ij)tioii  of  high-class  cookery — 
tlic  practice  of  which  is  coii|)led  with  so  much  care,  so  many 
dilliculties,  and  com])licated  iniimtiie — without  reiuiudiiig  those 
wlio  really  take  pride  iu  the  way  their  table  is  siip[)lied,  of  the 
advantage  they  will  derive  from  being  able  to  put  at  the  disj)osal 
of  their  servants  a kitchen  laid  out  and  fitted  u[)  as  it  shoidtl  be. 
Is  it  so  diflicult  a task,  as  we  are  led  to  believe,  to  realise  a 
perfect  kitchen,  at  the  |)resent  day,  when  so  many  sumptuous 
mansions  are  being  built?  When  will  its  importance  be  jter- 
ceived,  and  the  fact  made  clear,  that  half  the  art  of  gastr(.)nomy 
depends  upon  the  ])roper  arrangement  of  the  kitchen,  and  the 
facilities  it  allbrds  for  working? 

Tlie  best  way  when  one  is  buihling,  and  space  is  not  unreason- 
ably limited,  will  of  course  be  to  j)ut  the  architect  in  commu- 
nication with  the  cook ; the  latter  will  be  able  to  give  all 
necessary  hints  with  reference  to  the  construction  of  the  stoves  ; 
the  need  of  ventilation,  lighting,  and  water  suj)[)ly  ; the  ])laciiig 
of  the  scidlery,  tlic  sinks,  and  ice-bin,  and  more  [)articularly  of 
the  larder. 

A good  cook  will  give  on  all  these  points  the  most  valuable 
information,  and  will  be  far  better  able  to  say  what  is  wanted 
than  those  who  build  haphazard,  in  j)erfect  ignorance  of  s[)ecial 
culinary  requiremeiits,  and  without  first  conferring  wdth  a })rac- 
tical  man. 

On  the  question  of  the  proper  composition  of  a household, 
and  upon  that  more  delicate  one  of  the  relation  between  masters 
and  their  cooks,  I cannot  touch.  With  reference  to  the  latter, 
I will  merely  hint  that  these  relations  are  not  wdiat  they  should 
be  ; all  are  agreed  that  there  are  here  some  very  serious  abuses 
to  amend,  and  a great  and  wdiolesome  reform  to  be  w^orked  ; let 
us  Jiope  that  the  s))irit  of  progress  of  the  times  Avill  soon  set 
these  matters  straight.  That  which  is  of  more  interest  to  ns 
here,  and  is  strictly  Avithin  the  limits  of  the  subject,  is  the 
question  ot  the  kitchen  staff,  considered  in  its  bearing  upon  the 
])reparation  of  a dinner.  If  we  say  that  a Avell-found  and  Avell- 
arranged  kitchen  is  indispensable  to  a cook,  more  ])articularly  to 
meet  extra  occasions,  let  us  also  add,  that  it  is  no  less  necessaiy 
that  he  should  be  efficiently  seconded  b}’  a number  of  hands 
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sudicicMit  to  rnny  through  successfully  the  work  he  has  luulertaki'u 
to  do. 

However,  when  speaking  of  a sulficient  culinary  stalf,  I am 
not  desirous  of  bringing  matters  back  to  what  they  wore  in 
byegone  d;ivs.  I do  not  mean  to  convey  the  idea,  that  it  is 
possible  or  necessaiy  to  have,  as  was  formerly  the  case,  a head 
(•(.ok  for  eich  department,  all  working  in  the  same  kitchen  ; 
eomi)trollei's,  chief  cooks,  dilTercnt  cooks  for  soups,  sance-^,  and 
ciitreniet'i,  roasting  cooks,  pastry  cooks,  confectioners,  ckc.  ; all 
these  surrounded  by  assistants  and  apprentices  Avorking  under 
them,  and  forming  so  many  brigades,  each  under  the  control  of 
its  special  chef.  1 know  as  well  as  anyone  what  are  the 
i-equirements  of  the  day,  and  what  it  is  ])Ossible  to  expect  from 
the  i)resent  class  of  establishments;  so,  without  falling  back  to 
the  old  ])roportious,  which  led  undoubtedly  to  confusion  and 
waste,  I am  still  of  o])inion  that  one  can,  and  should,  allow  the 
cook  to  have  at  least  the  number  of  subordinates  that  he  judges 
necessary  to  second  him. 

If  the  cook  be  a good  manager,  he  will  know  how  to  divide 
off  the  work  of  the  diderent  departments  amongst  his  assistants, 
who.se  abilities  should  be  known  to  him  ; and  in  this  Avay  he  will 
be  able  to  secure  satisfactory  results,  at  much  less  cost,  and  with 
fewer  numbers,  than  in  former  days. 

Let  the  cook  have  what  assistance  he  may  require  according 
to  circumstauces ; there  will  be  positive  advantage  in  it,  both 
in  the  result,  and  the  cost ; for  it  is  an  indisputable  fact,  that, 
if  he  has  all  he  requires,  he  will  work  better,  and  consequently 
more  cheajdy,  than  if  he  had  to  do  so  under  the  disadvantages 
of  an  unsuitable  locale,  and  short-handed. 

It  will  be  money  well  applied  that  allows  a cook  to  keep 
himself  personally  clear  of  too  much  work,  so  that  at  all  times 
he  may  look  after  the  whole  of  the  business  going  on  around 
him,  and,  always  ck'ar-headed,  that  ho  may  give  his  Avhole 
attention  to  the  details,  to  giving  directions,  and  supervising 
generally, — matters  Avhich  are  amongst  the  important  duties  of 
his  olfice. 


IV 

COOKERY  TER?.IS 


I will  repeat  here,  what  I said  in  the  First  Fart,  that  there  are 
not — or  rather  there  should  not  be — any  cookery  terms ; for 
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cookery  slioiild  be  ciipabh?  of“  being  e.\pi’ess(‘(l  in  ordinnry  kni- 
gnage.  Nevertheless,  there  are  some  special  operations  wliicli  it 
is  nearly  impossible  to  ex|)ress  in  this  way,  witlioiit  tedious 
circninlocntion.  It  is  for  these  only  that  I have  retained,  for 
the  sake  of  shortness  and  clearness,  a few  technical  terms. 

I annex  a short  list  of  them  : 

To  clouter  is  to  insert  in  i)onlar(ls,  fowls,  veal  cushions,  and 
sweetbi'eads,  nail-shaped  pieces  of  eithei’  tongue,  or  trnllle,  into 
similarly  shaped  holes  made  to  receive  them. 

To  cotifiser  is  to  insert  pieces  of  trnllle,  tongue,  N'c.,  into 
fillets  of  ponltry,  game,  or  fi';h,  prepared  to  receive  them. 

'I'o  iror/r. — This  ex|)ressi(in  is  used  to  indicate  that  a sauce, 
or  ]>aste,  is  to  be  stiri-ed  biiskly  with  a spoon,  or  th.e  hands, 
until  quite  smooth.  It  is  abo  used  to  convey  the  opei’ation  of 
freezing  an  ice  by  stirring  it  vigorously  with  the  spatula,  and 
detaching  the  ice  from  the  side  of  the  freezing  pot  as  it  forms. 
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CHAPTER  I 

SOUPS 

Innumerable  ui^simlities  have  been  written  on  tlie  subject  of 
soups — on  their  origin — their  clitlerent  kinds — and  proper  im- 
portance in  cookery. 

Some  have  even  gone  so  far  as  to  deny  their  merit,  and  to 
suggest  their  entire  abolition. 

I need  not  say  that  I shall  not  attempt  any  pnrposeles.s 
disquisition  of  this  kind  ; what  I think  is  the  truest  thing  to  be 
said  of  soups  in  general  is,  that,  being  intended  to  prepare  for  a 
dinner,  they  shonld  not  be  of  a nature  to  surfeit  or  satisfy  the 
ap[)etite.  I have  consequently  omitted  most  of  tlie  rich  soups  of 
the  old  school,  which,  by  the  number  of  their  ingredients,  were 
a meal  in  themselves.  I have  wished  that  all  the  soups  I give, 
even  those  having  jmrees  for  basis,  should  keep  to  Avhat  I have 
given  out  above  as  their  mission,  so  that  they  should  not 
encroach  in  any  Avay  upon  the  dinner  proper. 

Soups  are  the  branch  of  culinary  art  in  which  the  wildest 
notions  of  nomenclature  have  given  themselves  j)lay  in  the 
designation  of  woidd-be  novelties. 

It  is  ever  an  easy  matter,  by  a mere  addition  of  tarragon, 
soi-rel,  or  of  some  imrce^  to  invent  a so-called  new  soup,  to 
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whicK  tlie  most  ])0curiar  name  is  at  once  given.  I am  certainly 
a great  advocate  of  novelties ; I have  ever  been  of  oi)inion,  that 
search  after  variety  ami  invention  should  bo  the  cook’s  creed  ; 
I have  even  set  the  example  myself,  in  more  than  one  part  of 
this  work  ; bnt  by  novelties  I mean  really  new  things,  and  not 
old  things  whose  whole  merit  lies  in  the  eccentricity  of  the 
new  names  that  are  given  them. 

As  in  every  other  instance,  I have  described  the  soups  by  the 
simplest  and  most  explicit  titles.  I hold  that  the  first  require- 
ment of  the  name  of  a dish  is  to  convey  to  the  guests  some 
idea  of  its  composition.  All  are  agn-eed  that  the  usual  culinary 
nomenclature  is  sadly  at  fault  in  this  respect,  and  if  it  had  to  be 
re-made,  we  should  doubtless  arrive  at  a far  more  sensible  result. 
I do  not  pretend  to  work  the  desired  transformation,  or  to  break 
tlu’ough  the  old  prejudice  upon  this  score  ; but,  where  I have 
been  compelled  to  adhere  to  the  peculiar  notion  of  naming  a 
soup,  or  a dish,  after  some  distinguished  prince  or  statesman,  I 
have  thought  it  wise  to  coiqile  it  with  some  indication  of  the 
nature  of  the  preparation  so  named. 

If  my  confreres  will  but  second  me  in  this  attempted  reform, 
I think  it  will  be  an  ea.sy  task  to  get  rid  by  degrees  of  all  those 
obsolete  and  purposeless  names,  which  figure  in  a host  of  bills 
of  fare. 

I have  not  wished  to  make  a special  enumeration  of 
the  preparations  added  to  soups,  preceding  the  description  ot 
the  latter ; I have  ])referred  to  follow  the  idea,  that  each  soup 
has  its  special  garnish,  and  to  include  it  in  each  recipe, — avoid- 
ing in  this  way  the  monotony  which  belongs  to  all  generalisation. 

GENERAL  STOCK 

General  Stock,  or  Grand  Bouillon,  is  the  principle  of  all  the 
soups  and  sauces  which  follow  ; it  is  used  instead  of  water, 
to  which  it  is  much  to  be  preferred. 

General  Stock  is  made  with  legs  of  beef,  knuckles  of  veal, 
and  any  fresh  meat  trimmings  and  bones. 

Cut  all  the  meat  from  the  bones  ; break  them  ; and  put  them, 
together  with  the  meat,  in  a stock-pot,  with  about  2 V pints  of 
cold  water  to  each  pound  of  bones  and  meat ; add  a little  salt, 
and  put  on  the  fire  to  boil ; skim  carefully ; and  put  in  some 
carrots,  onions,  and  leeks ; simmer  for  five  hours  ; strain  the 
Stock  through  a broth  napkin,  into  a basin,  and  keep  it  in  a 
cold  place,  till  wanted. 
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VEAIi  STOCK,  OR  BLOND  DE  VEAU 

Take  4 lbs.  of  leg  of  veal,  ‘2  lbs.  of  gnivy  beef,  and  2 liens, 
previously  removing  their  fillets  ; 

llutter  a 2-gallon  stewpan ; slice  3 onions  ; lay  these  at  the 
bottom  of  the  stewpan,  and  the  meat  and  bones  on  the  toj) ; 
moisten  with  a pint  of  Stock,  and  [mt  on  the  lire  to  boil  down 
slowly  to  a glaze  ; when  of  a nice  brown  cidour,  add  5 quarts 
of  General  Stock,  and  1 oz.  of  salt;  boil;  skim,  and  add  some 
carrots  and  leeks ; simmer  for  four  hours  on  the  stove  conier  ; 
strain  it  through  a broth  napkin  ; take  oil’  the  fat,  very  carefully  ; 
after  cooling  for  half  an  hour,  clarify  the  Stock  in  the  following 
manner:  take  the  fillets  of  the  hens  ■which  have  been  kej)t ; 
trim  the  fat  off;  then  chop  them  fine,  and  pound  them  in  the 
mortar  to  a pulj) ; put  this  in  a large  stewpan,  and  add  a small 
(|uantity  of  the  Veal  Stock  to  it ; when  well  mixed,  pour  in  all 
the  remaining  Stock ; put  it  on  the  fire,  stirring  with  a skimmer 
till  it  boils  ; and  simmer  for  ten  minutes  ; the  Stock  should  then 
be  (juite  clear;  strain  it  through  a broth  napkin  into  a basin,  to 
keep  till  wanted. 


Remarks  on  Blond  de  Veaq 

Blond  de  Veau^  or  Veal  Stock,  is  generally  used  for  nouilles^ 
maccaroni,  and  all  Italian  Pastes’  Soups,  which,  on  account  of 
their  tastelessness,  require  a higher  llavoured  consomme-,  it  is 
also  used  to  darken  any  consomme  which  might  be  too  light 
in  colour. 

Uninitiated  persons  will  wonder  that  a white  meat,  such  as 
veal,  should  be  the  basis  and  colouring  princi[)le  of  consommes 
and  sauces ; this  is  because  veal,  by  its  nutritive  and  gelatinous 
properties,  is  best  adapted  to  draw  to  glaze,  and  thereby  to 
impart  to  the  Stock  the  golden  colour  which  is  the  special 
characteristic  of  Blond  de  Vena. 


BROTH,  OR  CONSOMME 

Take  6 lbs.  of  gravy  beef,  4 lbs.  of  leg  of  veal,  and  2 hens, 
removing  their  fillets ; 

Truss,  and  roast  the  hens  before  a brisk  fire,  so  that  they 
may  be  coloured  before  they  are  half  cooked  ; in  that  state  put 
them,  together  with  the  meat,  in  a stock-pot,  with  7 quarts  of 
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General  Stock  ; ])iit  tlie  stock-j)ot  on  tlie  fire  to  boil ; skim  ; and 
add  some  salt,  can’ots,  and  leeks  ; simmer  for  four  hours  on 
the  stove  corner ; strain  the  broth  ; take  the  fat  off  carefully, 
and  clarify  the  bi’oth  with  the  fillets  of  the  hens,  reserved  for 
the  puipose.  Strain  the  conwmine  a^ain,  through  a broth 
napkin  into  a basin,  and  keep  it  in  a cold  place  till  wanted. 

CHICKEN  CONSOMME 

Tut  2 chickens,  or  hens,  having  first  removed  their  fdlets, 
and  0 lbs.  of  fillet  of  veal,  in  a stock-pot,  with  5 quarts  of  General 
Stock,  and  !,  oz.  of  salt ; ])ut  on  the  lire  to  l)oil  ; then  skim,  and 
add  2 onions,  with  2 cloves  stuck  in  one,  4 leeks,  and  a head 
of  celery  ; simmer  on  the  stove  corner  for  three  hours;  strain  the 
broth  ; take  off  the  fat,  and  clarify  the  consomme  with  the 
fillets  of  chicken,  or  hen,  as  previously  described;  and  strain  it 
once  more,  through  a broth  napkin,  into  a basin. 

Ubseccation. — (Jhicken  Consomme  should  be  colourless;  by 
following  the  indications  given,  it  will  be  obtained  perfectly 
white  and  clear. 

GAME  CONSOMME 

Put,  in  a stock-pot : a rabbit,  and  2 partridges,  having  jire- 
viously  removed  their  fillets;  2 lbs.  of  knuckle  of  veal;  and 
5 quarts  of  General  Stock  ; 

Put  on  the  fire  to  boil ; skim  ; then  add : 

oz.  of  salt,  1 faggot, 

2  onions,  with  2 cloves  stuck  in  one,  3 leeks, 

2 cai  I’ots,  1 head  of  celery  ; 

Simmer  on  the  stove  corner  for  two  hours ; strain ; skim  off 
the  fat,  and  clarify  the  consomme  with  the  fillets  of  rabbit  and 
jiartridges ; then  strain  it,  through  a broth  napkin,  into  a basin, 
and  keep  it  in  a cold  place,  till  wanted. 


PISH  CONSOMME 


Put,  in  a 2-gallon  stewpan  : 
if  lb.  of  butter, 

5 sliced  carrots, 

4 sliced  onions, 

3 heads  of  celery,  cut  into 
small  pieces, 

4 shalots,  unpicked, 


1 clove  of  unpicked  garlic, 
3 cloves, 

2 bay  leaves, 

1 sprig  of  thyme, 

12  sprigs  of  parsley  ; 
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]'’ry  the  wliole  till  of  a reddish  brown  colour ; then  })oiir  in  1 
bottle  of  k^autenie  or  Clulblis,  and  5 (jiiarts  of  water ; boil  and 
skim;  then  add:  li  oz.  of  salt,  and  2 jnnehes  of  ruif/nonnette 
])ei)pcr ; G lbs.  of  gurnet,  cut  in  ])ieces ; and  the  heads  and  bones 
of  G whiting  (reserving  the  fillets  to  clarify  the  consomme) 
simmer  for  two  hours;  tlien  strain,  through  a broth  napkin; 
pound  the  fillets  of  whiting  in  the  nuntar,  adding  2 whites  of 
egg  whilst  pounding;  mix  this  pulj)  in  the  consomme,  to  clarify 
it;  boil  for  a few  minutes;  strain,  through  a broth  napkin,  into 
a basin,  and  put  by  for  use. 


FRESH  VEGETABLE  CONSOMME 

Cut  2 lbs.  of  carrots,  and  2 lbs.  of  onions,  in  slices;  put  them 
in  a stew[)an,  with  1 lb.  of  buttei’,  some  ])arsley,  thyme,  shalot, 
and  celery ; fry  these  vegetables  till  slightly  coloured ; then 
moisten  with  5 quarts  of  water ; boil,  and  skim  ; add  : 

I.*,  oz.  of  salt,  ] quart  of  green  peas, 

oz.  of  whole  ])ej)])er,  1 quart  of  fresh  white  hari- 

1 ])inch  of  grated  nutmeg,  cot  beans; 

3 cloves, 

Simmer  on  the  stove  corner  for  three  hours ; take  off  the  fat, 
and  strain  the  consomme,  through  a broth  napkin,  into  a basin, 
to  keep  in  a cool  ])lace  till  wanted. 

When  green  peas  and  fresh  haricot  beans  are  not  in  season, 
this  consomme  may  be  made  with  dry  vegetables: — 

Jfoil  1 quart  of  white  haricot  beans,  and  1 quart  of  lentils 
a la  reine,  in  1.^  gallon  of  water,  with  1 [linch  of  salt,  1 onion, 
and  1 faggot ; simmer  for  three  hours ; strain,  and  add  this 
liquor  to  the  fried  vegetables. 


COUP  WITH  CPwOUTES  GRATINEES 

Take  2 large  bun-shaped  French  rolls ; cut  out  the  bottom 
crust  and  the  crumb ; dip  them  in  hot  consomme,  and  put  them 
on  a silver  dish,  the  round  side  uppermost ; baste  them  with  a 
little  clarilied  chicken  dripping  ; }mt  them  in  the  oven,  till  they 
are  dry  and  crisp  ; 

Blanch  and  cool  a nice  Savoy  cabbage  ; open  it ; take  out  the 
core;  .season  with  a little  pej)per  and  salt;  put  it  in  a stewpan 
to  boil,  with  1 onion,  having  a clove  stuck  in  it,  1 carrot,  i pint 
of  clarilied  chicken  dripping,  and  sufficient  Gciieiul  Stock  to  come 
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up  2 indies  over  the  cabbage ; siininer  lor  an  hour  and  a half. 
When  ready  to  serve,  garnish  round  the  jirejiared  crusts  witli  tlic 
cabbage,  well  drained,  and  with  some  leeks,  carrots,  and  turnips, 
taken  out  of  the  consomme ; and  serve ; sending  up  to  table, 
with  the  croutes  gratinees,  2 quarts  of  very  liot  consomme,  in  a 
soup  tureen. 

Observation. — The  success  of  this  soup  depends  on  the  bread 
being  nice  and  crisp.  Those  who  fancy  that  crusts  of  bread 
lloating  on  greasy  broth  realise  the  character  of  this  soup  are 
much  mistaken ; the  vegetables  should  be  cooked  in  the  con- 
somme, except  the  cabbage,  which  requires  to  be  cooked 
separately,  so  as  not  to  spoil  the  llavour  of  the  consomme. 


CONSOMME  WITH  POACHED  EGGS 

Poach  12  eggs,  as  directed  in  the  First  Part,  page  181  ; dish 
up  the  eggs  in  a silver  casserole,  with  enough  consomme  to  cover 
them,  and  serve  them,  together  with  some  more  consomme,  in  a 
soup  tureen, 

BICE  SOUP 

Wash  and  blanch  1,  lb.  of  rice ; drain  it,  and  put  it  in  a stew- 
]ian  with  3 pints  of  consomme",  simmer  for  an  hour;  when 
about  to  serve,  drain  the  rice  in  a colander;  put  it  in  a soup 
tureen,  and  pour  over  it  2 quarts  of  boiling  clear  consomme. 

VERMICELLI  SOUP 

Blanch  },  lb.  of  vermicelli  in  boiling  water  for  five  minutes ; 
drain ; and  cool  it  in  plenty  of  cold  water,  and  drain  it  again  ; 
put  it  in  a stewpan  with  1 quart  of  consomme ',  simmer  for  ten 
minutes  on  the  stove  corner ; when  ready,  drain  the  vermicelli ; 
])ut  it  in  a soup  tureen,  and  ])our  over  it  5 pints  of  boiling  clear 
consomme,  and  1 pint  of  Blond  de  Veaii. 


TAPIOCA  SOUP 

Put  3 quarts  of  consomme  in  a stewpan,  on  the  fire,  and,  when 
boiling,  pour  gently  in  \ lb.  of  prepared  tapioca,  stirring  with  a 
spoon  ; cover  the  stewpan,  and  let  the  soup  simmer  on  the  stove 
corner  for  twenty  minutes ; skim,  and  pour  it  into  the  soup 
tureen. 


sours 
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MACCARONI  sour 

IJlancli  i lb.  of  mnccaroni  in  plenty  of  water,  slightly  salted  ; 
boil  for  ten  minutes;  drain,  and  cool  it  in  water,  and  drain  it 
again  on  a cloth ; cut  the  inaccaroni  in  1-inch  lengths,  and  j)ut 
it  in  a stewi)an  with  1 quart  of  consomme ; simmer  till  the  mac- 
(aironi  is  cooked  ; then  drain,  and  put  it  iu  a soup  tureen  with 
I.*,  quart  of  clear  consomme,  and  1 j)int  of  Blond  de  Veau. 

Serve  a plate  of  Parmesan  cheese  with  it. 

Observation. — It  is  often  justly  remarked,  that  the  consomm^ 
is  weakened  by  the  addition  of  the  blanched  inaccaroni,  which 
always  ab.stu'bs  some  water  in  the  blanching  process ; and,  on  the 
other  hand,  if  it  be  not  previously  blanched,  and  is  cooked  in 
the  consomme  itself,  that  it  will  make  it  thick  and  unpleasant  ; 
this  is  why  I have  thought  it  better  to  boil  the  inaccaroni  first 
in  a small  quantit}"  of  consomme,  merely  to  cook  it;  and  then, 
after  draining  it,  to  add  it  to  a good  clear  consomme.  By  this 
means,  a limpid  and  richly  flavoured  soup  is  obtained. 

This  observation  applies  to  all  Paste  Soups. 


NOUILLES  SOUP 

Prepare  \ lb.  of  Noiiilles  Paste,  as  directed  for  Nouilles  with 
Ilam  {vide  Fii\st  Part,  page  18G);  blanch  the  nouilles  \ drain,  and 
put  them  in  a stewjian  with  1 quart  of  consomme  ; simmer  by 
the  side  of  the  fire  for  fifteen  minutes  ; then  drain,  and  put 
them  in  a soup  tureen,  with  2 quarts  of  consomme,  and  1 quart 
of  Blond  de  Veau. 


SEMOLINA  SOUP 

Put  3 quarts  of  consomme  in  a stewpan,  and  when  it  boils, 
pour  in  5 oz,  of  semolina,  stirring  with  a wooden  spoon  ; cover 
the  stewpan,  and  simmer  on  the  stove  corner  for  twenty-five 
minutes ; then  skim,  and  pour  in  the  soup  tureen. 


PERSIAN  SALEP  SOUP 

Put  3 quarts  of  consomme  in  a stewpan  ; when  it  boils,  pour 
in  2 oz.  of  Persian  salep,  stirring  with  a spoon ; simmer  for  forty 
minutes  ; skim  ; and  serve. 
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SAOO  SOUP 

rrococd  as  above,  substituting  sago  for  salep. 


ITALIAN  PASTE  SOUP 

Blanch  i lb.  of  Italian  Paste  ; cool ; drain,  and  put  it  in  a 
stewpan,  with  1 quart  of  consomme  ; simmer  on  the  stove  corner 
for  lifteen  minutes  ; drain  the  paste  ; and  put  it  in  a soup  tureen 
with  ‘2  quarts  consomm^,  and  1 quart  Blond  de  Veau. 

Ohservation. — A plateful  of  grated  Parmesan  cheese  should 
be  served  with  this  soup. 


JULIENNE  SOUP 

Cut  the  red  part  of  4 carrots,  the  same  quantity  of  turnips, 
the  white  of  one  head  of  celery,  3 onions,  and  G leeks,  in  tliin 
shreds  1 inch  long  ; put  them  in  a stewpan,  with  lb.  of  butter, 
and  1 pinch  of  pounded  sugar;  stir  over  the  lire  till  of  a nice 
light  bi’own  colour;  moisten  with  3 (piarts  of  consomme;  simmer 
on  the  stove  corner  for  three  hours  ; — avoid  boiling  fast,  which 
would  thicken  the  consonninK  Ten  minutes  before  serving,  add 
a quantity  of  cabbage  lettuce  and  sorrel,  cut  in  the  same  way 
as  the  other  vegetables,  and  previously  blanched  for  one  minute  ; 
simmer  for  a few  minutes  more  ; skim  the  fat  off  very  carefully ; 
and  serve. 


JULIENNE  SOUP  WITH  POACHED  EGGS 

Prepare  the  Julienne  as  directed  in  the  preceding  recipe;  put 
it  in  the  tureen;  and  serve  Avith  it,  in  a cas.serole,  12  ])oached 
eggs,  as  described  for  Consomme  with  Poached  Eggs  [vide 
page  230). 


JULIENNE  WITH  CONSOMME  CUSTARD  A LA  ROYALE 

Put  in  a basin  : 

T)  pint  of  strong  consomme^  a very  small  pinch  of  salt, 

8 yolks  of  egg,  a little  grated  nutmeg  ; 

Beat  well  Avith  a spoon,  and  strain  through  a tammy  cloth ; 
Butter  a plain  pudding  mould  ; pour  the  custard  in  it,  and 
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sc.‘t  it  in  a stewpan,  with  boiling  water  to  halt'  the  height  of  the 
mould ; close  the  stewj)an ; and  put  some  live  coals  on  the 
cover;  avoid  boiling,  and  keep  the  custard  on  the  fire  till  set 
very  firm  let  it  cool  in  the  mould  ; when  cold,  turn  the  custard 
out,  and  cut  it  in  jl.-i'ich  dice ; i>ut  them  in  a soup  tiu’een, 
and  j)our  over  3 quarts  of  Julienne  Soup,  pre{)ared  as  directed 
page  232. 


JULIENNE  SOUP  WITH  VEGETABLE  CONSOMME 

This  sou[)  is  prejiared  in  the  same  way  as  Julienne  Soup ; 
merely  sub^tituting  Vegetable  Conaomnie  (vide  page  229),  for 
the  ordinary  consonune. 

SPBING  SOUP 

Turn  GO  pieces  of  carrots,  and  GO  pieces  of  turnips,  with  a 
round,  or  an  oval,  vegetable  scoo}) ; blanch  them  ; and  put  them 
into  two  small  stew[)ans ; cover  them  with  consomme,  and  })ut 
1 })inch  of  sugar  in  each  stewpan  ; draw  the  contents  gently  to 
a glaze,  gradually  reducing  all  the  consomme  ; 

lioil  seiiarately,  in  water,  about  the  same  quantities  of 
asparagus  peas,  and  French  beans  (the  latter  cut  to  a diamond 
sha|)e),  and  pint  of  jieas ; when  blanched,  put  all  these  vege- 
tables in  a stewpan,  with  1 quart  of  consomme  ; 

Cut  about  15  leaves  of  cabbage  lettuce,  and  15  leaves  of 
sorrel,  with  a vegetable  cutter  ^-inch  diameter;  put  them  in 
the  consomme,  with  the  rest  of  the  vegetables  ; simmer  for  a 
lew  minutes  ; Avhen  done,  drain  the  vegetables  in  a colander ; 
put  them  in  a soup  tureen ; pour  in  two  quarts  of  boiling  clear 
consomme  ; and  serve. 

Observation. — Great  care  should  be  taken,  whilst  boiling  the 
vegetables,  to  preserve  their  shape  and  colour ; but  this  is  no 
reason,  as  is  frequently  done,  to  cook  them  insufficiently  ; if 
properly  cooked,  they  will  be  perfect  in  shape  and  colour, 
besides  being  well  done,  and  agreeable  eating. 

SPRING  SOUP  WITH  CROUTONS 

Prepare  a Spring  Soup,  as  in  the  preceding  recipe  ; adding 
in  the  soup  tureen,  with  the  vegetables,  the  crust  of  2 rasped 
French  rolls,  cut  in  1,-inch  square  pieces. 

• Tills  mode  of  cooking  is  known  as  poaching  au  bain-marie. 
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Observation  on  Quenelles  for  Soups 

Quenelles  for  soups  arc  made  of  diickcn,  game,  or  fisli  force- 
meat, wliicli  I shall  describe  in  the  Chapter  upon  Garnishes  and 
Forcemeat  (pages  305,  30G).  These  quenelles  must  difler  in  this 
much  from  those  for  entrees  and  garnish  of  removes,  that  ihe 
forcemeat  requires  to  be  made  lighter  and  more  delicate,  being 
intended  for  souj^s  which  must  pre[)are,  not  satiate,  the  appetite. 
They  should  be  small  in  shape,  never  bigger  than  a small  olive  ; 
under  these  conditions,  they  will  not  justify  the  complaint  of 
being  too  substantial,  and  unfitted  for  the  beginning  of  a dinner. 


Ql'ENEM-ES  FOIt  SOVl’S  — QUENELLEIS  FOB  EAGOUTS— LARGE  QUENELLES 


SPUING  SOUP  WITH  CHICKEN  QUENELLES 

Put  some  Chicken  Forcemeat  {vide  page  305),  in  a paper 
funnel  ; close  the  top  by  folding  the  paper  down,  so  as  to 
enclose  the  forcemeat ; cut  the  point  of  the  funnel  to  the  size 
required  to  shape  the  quenelles  ; butter  a saute-\)m\  slightly,  and 
squeeze  the  forcemeat  out  of  the  paper  upon  it  {vide  woodcut). 

Pour  some  boiling  consomme  over  the  quenelles',  simmer  for 
five  minutes  ; drain  ; and  put  them  in  a soup  tureen  ; pour 
over  some  soup,  prepared  as  directed  for  Spring  Soup  {vide 
page  274),  and  serve. 
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SPRING  SOUP  WITH  VEGETABLE  CONSOMME 

Prepare  the  soup  in  the  same  way  as  S})ring  Soil])  {vide 
page  234),  substituting  Vegetable  Consomme  for  that  of 
Chicken. 

SPRING  SOUP  WITH  POACHED  EGGS 

Prepare  the  soup  as  in  the  preceding  recipe;  serve  12  poached 
eggs  in  a silver  casserole  separately. 

SPRING  SOUP  WITH  FISH  QUENELLES 

Prepare  some  Fish  Forcemeat,  as  indicated  in  the  Chapter  on 
Forcemeats  {vide  page  30G),  and  put  it  in  a ])aj)er  funnel ; 
squeeze  out  about  GO  small  quenelles ; j)oarh  them  ; drain,  and 
put  them  in  a soup  tureen  ; pour  over  2 quarts  of  Sjiring  Souj), 
with  Vegetable  Consomme  {vide  page  221)) ; and  serve. 

PUREE  OP  VEGETABLES  SOUP  A LA  ROYALE 

Make  1 gill  of  Red  Carrot  Puree  ; press  it  through  a line  hair 
sieve  ; break  2 eggs  in  a basin  ; beat  tliem  as  for  omelet ; add  : 
the  Carrot  Puree, 

J ])int  of  consomme, 
a little  grated  nutmeg, 

and  a little  prepared  cochineal,  to  give  it  a nice  red  colour ; 

Press  the  puree  through  a tammy  cloth  with  two  wooden 
spoons ; 

Putter  a plain  pudding  mould  ; put  the  above  custard  in  it ; 
jHit  it  in  a stewpan,  with  boiling  water,  to  poach  it  au  bain- 
marie,  without  boiling ; when  set,  let  it  cool ; turn  the  custard 
out  of  the  mould ; trim  it,  and  cut  it  in  ^-inch  dice ; reserve 
them  till  wanted. 

Prejiare,  in  the  same  way,  another  custard,  with  a gill  of 
Asparagus  Puree ; add  a little  spinach  greening,  to  give  it  a 
nice  green  colour,  and  finish  in  the  same  way  as  the  carrot 
custard. 

I’repare  G oz.  of  white  leaves  of  celery ; cut  in  {-inch  square 
])ieces ; blanch,  drain,  and  boil  them  in  Chicken  Consomme  ; when 
done,  drain  the  celeiy;  put  it  in  a soup  tureen,  with  the  dice 
of  carrot  and  asparagus  custard,  and  pour  over  3 quarts  of 
Chicken  Consomme,  slightly  thickened  with  ])repared  tapioca; 
and  serve. 
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SOUP  WITH  TRUFFLE  AND  CHICKEN  PUREES  A LA 

ROYALE 

Wnsh,  trim,  and  cook  enough  triifncs  to  produce  a gill  of 
puree  {vide  Trudle  Puree,  page  303)  ; make  a custard  with  the 
puree,  in  the  same  way  as  directed  for  Carrot  Custard  in  the 
preceding  recipe ; prepare  also  a custard  of  Chicken  Puree  in 
the  same  way ; when  poached,  and  cold,  cut  the  custards  in 
dice ; put  them  in  a soup  tureen,  and  j)our  over  3 quarts  of 
Chicken  Consomme,  slightly  thickened  with  Persian  salep. 


SOUP  OF  TRUFFLE  PUREE  A LA  PERIGORD 

Prepare  2 gills  of  TrufTle  Puree  to  make  a custard,  as  in  the 
preceding  recipe  ; when  cold,  cut  it  in  dice ; put  them  in  a soup 
tureen,  and  pour  ov^er  3 quarts  of  thin  Chicken  Purh,  witli 
1 gill  of  Almond  Milk  {vide  Almond  Milk  with  Croutons,  page 
252) ; and  serve. 

SOUP  OF  TURNIP  PUREE  A LA  CONDE 

Prepare  ^ pint  of  Turnip  Puree ; pass  it  through  a fine  hair 
sieve ; 

Put  4 whites  of  egg  in  a basin  ; beat  them  as  for  omelet ; 
then  add : 

the  Turnip  Puree, 
a little  grated  nutmeg, 

1 pint  of  Chicken  Consomme  ; 

Press  the  mixture  through  a tammy  cloth,  with  two  Avooden 
spoons  ; poach  it  au  bain-marie,  and  when  cold  cut  this  custard 
in  dice  ; put  them  in  a soup  tureen  ; pour  over  3 quarts  of 
red  Haricot  Beans  Purh,  diluted  with  Consomme  of  Game  ; 
and  serve. 

BRUNOISE  SOUP 

Cut  in  I'inch  dice : 

lb.  of  red  carrots,  \ lb.  of  white  celery, 

4 lb.  of  turnips,  4 lb.  of  onions ; 

lib.  of  leeks, 

Blanch  all  these  vegetables  separately ; drain,  and  put  them 
ill  a stewpan,  Avith  lb.  of  butter ; fry  them  for  five  minutes, 
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stirring  all  the  time ; add  a teaspoonful  of  jiounded  sugar,  and 
1 pint  of  consomme',  reduce  to  a glaze,  and  add  3 more  quarts 
of  consomme,  and  simmer  on  the  stove  corner,  skimming  olF  the 
fat  as  it  rises  to  the  surface ; 

lilanch,  and  cook  ^ lb.  of  Italian  Paste  (inde  page  232); 
drain,  and  put  it  in  a soup  tureen  ; pour  tlie  Brunoise  Soiq) 
over ; and  serve. 

SOUP  A LA  PAYSANNE 

Remove  the  yellow  core  of  4 carrots,  and  cut  the  red  part 
in  thin  shreds  ; cut  4 turnips,  i lb.  of  cabbage,  and  3 onions  in 
the  same  way  ; put  all  these  vegetables  in  a stewpan,  with  lb. 
of  butter,  and  a teaspoonful  of  pounded  sugar ; fry  over  the  fire 
till  the  vegetables  assume  a reddish  brown  colour  ; moisten  with 
3 gills  of  Consomme,  and  simmer  for  two  hours  ; then  add  \ lb. 
of  cabbage  lettuce,  and  \ lb.  of  sorrel,  and  simmer  for  one 
hour  more  ; put  the  crust  of  3 French  rolls,  cut  in  pieces,  in 
the  soup  tureen  ; pour  over  the  soup ; and  serve. 


VEGETABLE  SOUP  WITH  POACHED  EGGS  A LA  COLBERT 

Turn  20  balls  of  carrots,  and  20  balls  of  turnips,  with  a 
»^-inch  vegetable  scoop  ; blanch  them  se]'>aratcly,  and  put  them 
in  two  small  stewpans,  with  enough  Chicken  Consomme  to  cover 
them  ; add  a pinch  of  sugar,  and  boil  the  consomme  down  to  a 
glaze  ; when  both  vegetables  are  glazed,  put  them  together  in 
the  same  steAvpan  ; add  1 pint  of  consomme  ; boil  for  a minute, 
tlien  drain,  and  put  them  in  a soup  tureen,  with  the  same 
quantity  of  small  heads  of  caidillowers,  previously  boiled  in 
salt  water,  and  well  drained ; pour  over  2 quarts  of  Vegetable 
Consomme,  and  serve  with  12  poached  eggs  separately. 

SOUP  WITH  STUFFED  CABBAGE  LETTUCES 

Pick,  and  wash  8 cabbage  lettuces ; blanch,  drain,  and  cut 
them  in  halves ; remove  the  core  ; sprinkle  them  inside  with  a 
little  salt ; put  them  together  again,  and  bind  them  round  with 
string  ; butter  a stewpan  slightly,  and  cover  the  bottom  with 
slices  of  veal,  to  a thickness  of  about  an  inch  ; lay  the  lettuces 
on  the  veal ; cover  them  entirely  with  Stock,  and  add  ^ pint  of 
clarified  tat,  1 faggot,  and  1 onion,  with  2 cloves  stuck  in  it. 
Roil,  cover  the  stewpan,  and  simmer  for  two  hours  ; then  drain 
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llie  lettuces ; spread  them  o})en  on  a cloth,  and  lay  a liltle 
Cliicken  Forcemeat  on  each  half;  flatten  them  with  a knife,  and 
fold  over  the  ends  and  sides,  to  enclose  the  forcemeat,  and  form 
a long  square;  set  them  in  a suw^J-pan,  and  pour  over  1.',  pint 
of  boiling  consomme  ; simmer  gently  to  poach  the  forcemeat, 
then  drain  the  lettuces ; lay  them  in  the  soup  tureen ; pour  over 
2 quarts  of  consomme-,  and  serve. 

Observation. — This  soup  is  a particularly  substantial  one,  and 
diflers  very  much  from  those  light  soiq>s  which  should  prepare 
for  a meal ; I give  it  merely,  in  this  instance,  to  meet  the 
requirements  of  those  who  like  a really  tangible  soup. 

CONSOMME  SOUP  WITH  CABBAGE  LETTUCES 

Stew  C cabbage  lettuces,  as  in  tlie  preceding  recipe;  when 
done,  drain  and  open  them  ; remove  the  core.s,  and  cut  them 
crosswise,  each  in  six  pieces ; put  them  in  a soup  tureen,  and 
])Our  over  2 quarts  of  boiling  consomme. 

BLOND  DE  VEAU  SOUP  WITH  CELERY 

Trim,  and  wash,  G heads  of  celery;  cut  all  the  white  part  in 
j-inch  dice;  l)lanch,  drain,  cool,  and  put  them  in  a stewpan, 
Avith  1 quart  of  consomme  ; simmer  for  an  hour  and  a half; 
then  ]uit  on  a sharper  fire,  to  reduce  the  consomme  to  a glaze  ; 
put  the  celery  in  a soup  tureen  ; add  2 quarts  of  boiling  Blond 
de  Veau  ; and  serve. 


VERTPRE  SOUP 

Boil  \ lb.  of  prepared  tapioca,  in  3 quarts  of  consomme-, 
prepare  : 

4 lb.  of  asparagus  peas, 
lb.  of  French  beans,  cut  in  diamonds, 
lb.  of  green  peas  ; 

When  all  these  vegetables  are  blanched,  put  them  to  boil,  for 
a few  minutes,  in  1 pint  of  consomme  ; drain,  and  put  them  in  a 
soup  tureen ; skim  the  tapioca ; pour  it  over  the  vegetables  in 
the  soup  tureen  ; and  serve. 

RAVIOLI  SOUP 

Make  ^ lb.  of  Noiiilles  Paste,  as  directed  for  Nouilles  with 
Ham  (ride  page  18G); 
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Take  ^ lb.  of  Chicken  Forcemeat ; add  to  it  a tablespooiiful 
of  grated  Parmesan  clieese,  and  either  a tablespoonful  of  borage, 
blanched,  pounded,  and  passed  tlirough  a hair  sieve,  or  a table- 
spoonful of  spinach  greening;  roll  out  the  Nouilles  Paste  as  thin 
as  possible,  and  cut  it  with  a round  lluted  cutter,  2 inches  in 
diameter ; then  moisten  the  edges  of  tlie  rounds,  with  a brush 
di{){)ed  in  water ; lay  a ball  of  the  forcemeat,  the  size  of  a nut, 
upon  each  round  of  Nouilles  Paste,  folding  over  the  side  to 
enclose  the  forcemeat,  and  pressing  the  edges  together  to  secure 
it ; butter  a ^.'rt^^J-pan  ; lay  these  ravioli  in  it ; pour  over  a sudi- 
eient  quantity  of  boiling  Stock  to  poach  them ; simmer  for  five 
minutes ; drain,  and  put  the  ravioli  in  a soup  tureen ; pour  3 
quarts  of  boiling  Blond  de  Veaa  over  them  ; and  serve,  with  a 
plate  of  grated  Parmesan  cheese,  separately. 


BARLEY  SOUP  A LA  HOLLANDAISE 

Planch  G oz.  of  pearl  barley  in  2 quarts  of  water ; drain,  cool, 
and  put  it  in  a stewpan,  with  3 pints  of  General  Stock ; boil 
gently  for  two  hours ; when  the  barley  is  done,  drain  it,  and 
put  it  in  a stewpan,  with  2 quarts  of  Chicken  Consomme  ; and 
simmer  for  a quarter  of  an  hour. 

Make  50  small  Chicken  Forcemeat  Quenelles,  about  the  size 
of  a large  pea  ; 

Cut  1 oz.  of  sorrel  leaves  in  thin  shreds ; blanch,  drain,  and 
put  them  in  a soup  tureen  with  the  quenelles ; skim  the  Parley 
Soup  ; and  pour  it  in  the  tureen. 


QUENELLES  SOUP  WITH  ESSENCE  OP  CHICKEN 

Butter  a sawte'-pan  slightly,  into  which  press  out  50  Chicken 
Forcemeat  Quenelles,  from  a paper  funnel,  to  the  size  of  an  olive, 
and  pour  1 pint  of  Stock  over  them  ; simmer,  till  they  are 
})oached  ; drain,  and  put  them  in  a soup  tureen,  with  3 quarts  of 
l)oiling  Essence  of  Chicken  (vide  page  2G8) ; and  serve  imme- 
diately. 

GAME  QUENELLES  SOUP 

Make  50  Game  Forcemeat  Quenelles  as  above  (vide  Game 
Forcemeat,  page  30  i);  poach,  drain,  and  put  them  in  a soup 
tureen,  with  3 quarts  of  boiling  Game  Consonune  (vide  page 
228);  and  serve. 
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FISH  CONSOMME  SOUP  WITH  FISH  QUENELLES 

IMake  50  Fish  Forcemeat  Quenelles  {vide  page  30G) ; poacli, 
drain,  and  put  them  in  a soup  tureen,  with  3 quarts  of  Fish 
(yonsoinine  {vide  page  228). 

SOUP  AUX  TROIS  EACINE3 

Cut,  in  thin  shreds,  1 inch  long  : 
j 11).  of  the  red  part  of  carrots, 
lb.  of  tlie  white  part  of  celery, 

7^  lb.  of  parsley  roots  ; 

Blanch  these  vegetables  for  five  minutes  ; drain,  and  fry  them 
in  a stewpan,  with  lb.  of  butter,  till  they  assume  a reddish 
brown  colour;  moisten,  with  3 gills  of  consomme  ; and  boil  down 
to  a glaze ; 

Blanch  { lb.  of  nouilles,  cut  very  fine ; drain  them  ; put  them 
in  a soup  tureen  ; add  the  vegetables ; pour  in  3 quarts  of 
boiling  Blond  de  Veau  ; and  serve. 


PROFITEROLLES  SOUP  AU  CHASSEUR 

Take  40  profiterolles^  that  is,  40  small  bun-shaped  rolls,  only 
1 inch  in  diameter;  cut  tlie  bottom  crust,  and  remove  all  the 
crumb ; fill  them  with  Game  Forcemeat  {vide  page  304) ; put 
them  in  a buttered  5«?<^4-pan  in  the  oven,  to  poach  the  force- 
meat ; then  arrange  them  in  a soup  tureen ; pour  3 quarts  of 
Game  Consomme  {vide  page  228)  over  them  ; and  serve. 

Observation. — Tliis  soup  must  never  be  allowed  to  wait, — as, 
if  the  profiterolles  are  left  to  soak  too  long,  they  will  be  spoilt. 

SEMOLINA  SOUP  WITH  SORREL  A LA  LEOPOLD 

Prepare  some  Semolina  Soup,  as  described  page  231 ; add 
^ lb.  of  sorrel,  cut  in  thin  shreds,  and  boiled  in  consomme  ; drain 
the  sorrel ; put  it  in  a soup  tureen  ; poirr  the  semolina  over ; mix, 
and  serve. 


BARLEY  SOUP  WITH  BLOND  DE  VEAU 

Blanch  ^ lb.  of  German  barley ; drain,  cool,  and  put  it  in  a 
stewpan,  with  1 quart  of  consomme  ; simmer  for  four  hours  ; 
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drain,  and  put  tlie  barley  in  a soup  tureen  ; pour  over  it  3 
quarts  of  boiling  Blond  de  Veau  ; and  serve. 


PATSANNE  SOUP  WITH  MACCABONI 

Cut  1 lb.  of  the  white  part  of  some  leeks,  as  for  Jidienne ; 
blanch,  drain,  and  put  the  shreds  in  a stewpan,  with  ^ lb.  of 
butter  ; fry  over  the  tire  till  they  are  slightly  coloured  ; moisten 
with  3 quarts  of  consomme,  and  simmer,  on  the  stove  corner,  for 
three  quarters  of  an  hour ; 

Blanch  lb.  of  small  maccaroni ; drain,  and  cut  it  in  J-inch 
lengths  ; put  it  in  a stewpan,  with  1 pint  of  consomme  ; boil  for 
fifteen  minutes;  drain,  and  put  the  maccaroni  in  a soup  tureen; 
skim  the  soup  ; pour  it  over  the  maccaroni ; and  serve. 

Send  some  grated  Parmesan  cheese  separately,  on  a [)late. 


SWALLOWS’  NESTS  SOUPS 

This  soup  is  in  reality  much  simpler  of  preparation  than  its 
ambitious  name  would  lead  one  to  imagine.  I give  it  here  on 
account  of  its  originality;  and  I think  I may  venture  to  say,  that 
its  principal  merit,  irrespective  of  its  outlandish  element,  is  due 
to  the  consomme  employed  in  its  preparation. 

For  soup  for  12  persons,  sleep,  say,  9 swallows’  nests  in  water, 
for  twenty-four  hours;  wash,  and  pick  them  very  carefully  ; the 
nests  will  then  be  in  shreds,  very  similar  to  nouilles ; pick  out 
any  small  feathers  which  may  still  adhere  to  the  nests,  and  wash 
them  again  several  times,  until  they  are  as  white  as  snow ; put 
them  in  a stewpan,  with  1 quart  of  General  Stock,  and  simmer 
for  two  hours  very  gently;  drain,  and  put  the  nests  in  a soup 
tureen,  and  pour  over  2.^  quarts  of  boiling  consomme,  prepared 
as  dii’ected,  page  227. 


TAPIOCA  SOUP,  WITH  CHICKEN,  TONGUE,  AND  TKUFFLES 

Bc/11  \ lb.  of  prepared  tapioca  in  3 quarts  of  consomme  ; let  it 
simmer  for  twenty  minutes,  in  a covered  stewpan ; cut  \ lb.  of 
truliles,  \ lb.  of  cooked  fillets  of  fowl,  and  ^ lb.  of  tongue,  in 
thin  shreds,  | inch  long,  inch  thick  ; put  the  whole  in  a soup 
tureen  ; skim  the  tapioca  ; pour  it  into  the  tureen  ; and  serve. 
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CRECY  SOUP  AU  CONSOMME 

Slice  off  1 lb.  of  the  red  outside  part  of  some  carrots  ; blanch 
it  in  plenty  of  Avater,  for  live  iiiinntcs ; and  di'ain  it. 

Put  in  a stewpan  : 

lb.  of  blitter,  1 sliced  onion, 

the  white  part  of  4 leeks,  the  sliced  carrots; 

Fiy  for  five  minutes ; moisten  with  1 quart  of  Chicken  Con- 
somme, and  add  ^ lb.  of  crumb  of  French  rolls. 

I advise  thickening  with  bread-ci  nmb  instead  of  rice,  because 

1 liave  noticed  tliat  the  latter  is  liable  to  give  the  soup  a starchy 
ap[)carance ; simmer  till  the  carrot  is  quite  done ; press  the 
whole  through  a tammy  cloth  ; and  moisten  the  puree  Avith 

2 quarts  of  Chicken  Consomme-,  stir  till  boiling,  and  simmer  for 
one  hour  in  a closed  steAvpan ; before  serving,  skim  off  all  the 
fat,  and  pour  in  the  soup  tureen. 

Serve  on  a plate  some  croutons  made  of  crumb  of  bread  cut 
in  ^-inch  dice,  and  fried  yclloAV  in  clarified  butter. 


CRECY  SOUP  AU  MAIGRE 

Proceed  exactly  as  in  the  preceding  recipe,  moistening  with 
Vegetable  Consomme,  instead  of  Avith  that  of  Chicken. 


TURNIP  PUREE  SOUP 

Peel  and  slice  sufficient  turnips  to  produce  about  1-|  lb. ; 
blanch  them  in  plenty  of  Avater,  and  let  them  steep  in  cold  Avater 
for  an  hour ; 

Put  in  a steAvpan  2 oz.  of  butter,  and  1.^  oz.  of  flour  ; stir  over 
the  fire  for  five  minutes  ; then  moisten  Avith  1 quart  of  Chicken 
Consomme ; add  the  turnips,  Avell  drained,  1 pinch  of  salt,  and  a 
small  pinch  of  sugar ; stir  till  boiling,  and  simmer  on  the  stove 
corner,  till  the  turnips  are  done  ; press  them  through  a tammy 
cloth ; then  add  another  quart  of  Chicken  Consomme ; simmer 
again;  and  skim  the  fat  off' carefully. 

Blanch,  and  boil  \ lb.  of  rice  in  some  General  Stock  for 
tAA'enty-five  minutes  ; drain  the  rice ; put  it  in  the  soup  tureen, 
and  pour  the  puree  over,  adding  ^ pint  of  double  cream,  and 
1 oz.  of  butter  ; stir  till  the  butter  is  melted ; and  serve. 


Part] 


sours 


24a 


POTATO  PUREE  SOUP  A LA  PARMENTIEB 

Peel  and  slice  1.^  lb.  of  mealy  potatoes  ; jnit  tliein  in  a stew- 
pan,  with  2 quarts  of  Chicken  Consomme  ; boil  them  thoroughly  ; 
press  the  potatoes  twice  through  a tammy  cloth  ; put  the  puree 
in  a stewpan,  and  add  another  quart  of  Cliickeii  Consomme  \ stir 
over  the  fire  till  boiling ; simmer,  and  skim.  Before  serving, 
thicken  the  puree  with  i pint  of  double  cream,  and  1 oz.  of 
butter ; then  add  2 tablespoonfuls  of  picked  chervil  leaves ; 
])our  the  soup  into  the  tureen  ; and  serve,  with  croutons  of 
bread,  fried  in  butter,  on  a plate. 

Observation. — Instead  of  croutons  and  chervil,  a garnish  of 
asparagus  points,  and  carrots,  scoo[)ed  into  small  balls,  may  be 
added  to  the  puree. 


RED  HARICOT  BEANS  PUREE  SOUP  A LA  CONDE 

Wash  1 quart  of  red  haricot  beans;  put  them  in  a stewpan, 
with : 

1 gallon  of  water,  the  green  leaves  of  I head 

1 onion  with  2 cloves  stuck  of  celery, 

in  it,  2 pinches  of  salt ; 

1 carrot. 

Boil  till  the  beans  are  well  done;  drain  them  in  a colander; 
pound  them  in  a mortar ; and  })ress  them  through  a hair  sieve, 
moistening  with  l.|,  quart  of  Game  Consomme  ; 

When  all  the  beans  are  passed  through  tlie  sieve,  put  the  puree 
in  a stewpan  with  another  quart  of  consomme;  stir  till  boiling 
takes  place  ; then  put  the  stewpan  on  a very  slow  fire,  to  simmer 
sliglitly  for  one  hour ; close  the  stewpan,  and  put  some  live  coals 
' on  tlie  cover;  by  this  slow  simmering  process,  the  puree  will 
acquire  a nice  red  colour ; put  it  to  boil  gently  on  the  stove 
corner,  to  facilitate  skimming  off  the  fat ; skim  the  fat  off,  and 
])our  the  puree  in  a soup  tureen,  and  serve  with  some  croutons  of 
ii'ied  bread,  on  a plate. 

Boiled  rice  may  be  added  to  this  soup,  instead  of  serving  it 
with  croutons. 

Observation. — This  simple  method  of  cooking  the  beans  de- 
viates from  that  generally  adopted  of  boiling  tliem  with  ham, 
old  partridges,  and  consomme,  which  frequently  impart  to  the 
puree  a strong  acrid  taste,  difficult  to  get  rid  of. 

1 1 2 
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ASPARAGUS  PUREE  SOUP 

Brciik  off  all  the  tender  parts  of  a bundle  of  green  asparagus ; 
reserve  the  points  to  add  to  the  soup  ; 

Blanch  the  pieces  of  asparagus  in  boiling  water;  drain,  and 
put  them  in  a stewpan  with  2 oz.  of  butter,  and  1^  oz.  of  flour; 
stir  over  the  fire  for  five  minutes;  add  2 quarts  of  Chicken  Con- 
somnie\  simmer  on  the  stove  corner  till  the  asparagus  is  cooked; 
then  press  it  through  a tammy  cloth  ; put  in  a stewpan,  and  boil 
the  purci?  gently  for  twenty  minutes ; jiour  it  in  a soup  tureen  ; 
add  3 oz.  of  butter,  and  pint  of  double  cream ; stir  till  the 
butter  is  melted  ; put  in  the  asparagus  points,  previously  boiled 
in  salted  water  ; and  serve. 

Observation. — Should  the  soup  be  too  light  in  colour,  a little 
sjiinach  greening  may  be  added. 

ENDIVE  PUREE  SOUP 

Trim  18  endives,  keeping  only  the  white  part;  blanch,  and 
cool  them  in  plenty  of  cold  water ; drain,  and  squeeze  the  water 
well  out,  with  the  hands  ; 

Make  a roux  in  a stewpan,  Avilh  2 oz.  of  butter,  and  2 oz.  of 
flour ; moisten  Avith  2 quarts  of  Chicken  Consomme  ; Avhen  it 
boils,  add  the  endives ; simmer  very  gently  till  they  are  done, 
and  press  them  through  a tammy  cloth ; put  the  puree  in 
another  stcAvpan ; boil  and  simmer  on  the  stove  corner,  to 
clarify  it ; 

Boil  \ lb.  of  rice  in  some  Consomme.,  as  indicated  for  Turnip 
Puree  (vide  page  242) ; put  the  rice  in  the  soup  tureen ; skim 
the  fat  off  the  puree ; mix  i pint  of  double  cream  in  it ; taste 
for  seasoning,  and  pour  the  soup  on  the  rice  in  the  tureen ; and 
serve. 

Observation. — It  was  formerly  customary  to  finish  Endive, 
Asparagus,  Turnip,  and  other pio’cV-s,  with  Veloute  Sauce;  I have 
purposely  departed  from  this  mode,  because  I have  constantly 
found  in  practice,  that,  by  boiling  the  vegetables  Avitli  their 
thickening,  the  puree  is  obtained  smoother,  and  AAutli  the  flaA^our 
of  the  vegetables  unimpaired. 

LENTIL  PUREE  SOUP  A LA  CONTI 

Wash  3 pints  of  lentils  a la  reine ; put  them  in  a steAvpan, 

Aviili ; 
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3 quarts  of  water, 
1 fiiggot, 

1 carrot. 


1 onion  with  2 cloves  stuck 


in  it, 

1 sprig  of  celery ; 


Boil  till  the  lentils  are  done  ; then  take  out  the  higgot,  onion, 
and  carrot ; drain,  and  pound  the  lentils  in  a mortar ; press  them 
through  a tammy  cloth,  and  put  the  puree  in  a stewpan,  with 
2 qiuu'ts  of  Game  Consomme ; stir  over  the  fire  till  boiling,  and 
simmer  for  one  hour  on  the  stove  corner, — the  stewpan  three 
parts  covered  only ; 

Cut  about  lb.  of  celery  leaves,  in  small  bunches  ; boil  them 
in  some  General  Stock ; drain,  and  put  them  in  a soup  tureen ; 
skim  puree  \ pour  it  in  the  tureen,  on  the  celery;  and  serve. 


lk)il  3 pints  of  fresh  green  peas,  in  plenty  of  water,  adding  a 
carrot,  an  onion,  and  sulficicnt  salt ; when  done,  take  out  the 
onion  and  carrot ; drain,  and  press  the  peas,  through  a tammy 
cloth ; put  the  jmree  in  a stewpan,  on  the  fire,  with  2 quarts  of 
Chicken  Consomme,  and  1 pinch  of  sugar  ; stir  till  boiling  com- 
mences ; then  simmer  on  the  stove  corner  ; 

Blanch  ^ lb.  of  rice  ; drain,  cool,  and  boil  it  in  1 pint  of 
Chicken  Consomme  ; when  done,  drain,  and  put  the  rice  in  a 
soup  tureen  ; skim  the  puree  ; pour  it  over  the  rice  ; add  2 oz. 
of  butter  ; stir  till  this  is  melted  ; and  serve. 

Observation. — If  the  puree  of  peas  be  too  pale  in  colour, 
add  a little  spinach  greening,  passed  through  a silk  sieve. 


Prepare  a thickening,  by  gradually  mixing  in  a stewpan  3 oz. 
of  sifted  flour  with  1 quart  of  Chicken  Consomme  ; 

Boil  2 quarts  of  Chicken  Consomme  in  another  stewpan,  and 
strain  the  prepared  thickening  into  it,  through  the  pointed 
strainer, — being  careful  to  stir  all  the  time,  to  prevent  lumping ; 
add  a pinch  of  salt,  ^ a pinch  of  sugar,  and  1 quart  of  fresh- 
shelled  green  peas,  previously  Avell  washed ; continue  stirring 
with  a spoon,  till  the  soup  boils,  and  simmer  until  the  peas  are 
cooked;  then  skim,  and  pour  the  soup  in  a tureen;  add  l/j  oz. 
of  butter  ; stir  till  this  is  melted  ; and  serve. 


GEEEN  PEA  PUEEE  SOUP  AU  CONSOMME 


PEA  SOUP  A L’ALLEMANDH 
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GEEEN  PEA  PUEEE  SOUP 

Prepare  the  purh  as  dii’ccted  h>r  Green  Pea  Puree  Soup  au 
Consomme  {vide  page  245) ; moisten  with  tlie  water  in  whicli 
the  peas  have  been  boiled,  instead  of  consomme  ; boil  the  same 
quantity  of  rice  in  "water,  with  a little  butter  and  salt ; and  linish 
the  soup  in  the  same  way  as  the  Puree  au  Consomme. 

Observation. — For  these  purees  it  is  indispensable  that  the 
peas  should  be  fresh-shelled. 

SOEEEL  SOUP  "WITH  CEEAM 

Pick  and  wash  ^ lb.  of  fresh  sorrel ; eut  it  in  thin  shreds,  and 
put  it  ill  a stewpan  with  | lb.  of  butter ; stir  over  the  fire  for 
five  minutes ; add  rather  less  tlian  1 oz.  of  Hour ; stir  again  for 
a fcAv  minutes,  and  moisten  with  2 , quarts  of  Cliicken  ConsommO, 
stir  till  it  boils  ; then  simmer  on  the  stove  corner  for  twenty-five 
minutes ; skim,  and  thicken  the  soup  Avith  6 yolks  of  egg,  and 

pint  of  double  cream  ; 

Cut  some  crust  of  rasped  French  rolls  in  narroAV  strippets ; 
put  them  in  a soup  tureen ; jiour  the  soup  on  to  the  bread  ; 
add  ^ oz.  of  butter  ; stir  till  melted  ; and  serve. 


CHESTNUT  PUEEE  SOUP 

Clean  and  prepare  GO  chestnuts,  as  directed  for  Puree  {vide 
page  302) ; boil  them  gently  in  1 quart  of  General  Stock  ; Avhen 
done,  press  them  through  a tammy  cloth  ; put  the  purh  in  a 
stcAvpan,  Avith  2 quarts  of  consomme  ; stir  till  boiling,  and  sim- 
mer for  one  hour ; skim,  and  pour  the  soup  in  a tureen,  and 
sei’ve  Avith  it  some  croutons  of  bread,  fried  in  butter,  on  a plate. 


WHITE  HAEICOT  BEANS  PUEEE  SOUP 

Boil  3 pints  of  Avhite  haricot  beans,  in  a steAvpan,  Avith  : 

3 quarts  of  Avater,  1 carrot, 

1 onion,  1 pinch  of  salt, 

1 faggot,  ] small  pinch  of  sugar ; 

When  the  beans  are  done,  take  out  the  onion,  faggot,  and 
carrot ; drain  the  beans ; pound  them  in  a mortar,  and  press 
them  through  a tammy  cloth  ; 
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Put  the  purh  in  a stcwpan ; moisten  it  with  2 quarts  of 
Chicken  Consomme^  and  simmer  on  the  stove  corner  for  lialf 
an  hour ; 

Boil  lb.  of  rice  in  some  consomme ; when  done,  drain,  and 
put  it  in  a soup  tureen ; pour  the  purh  on  it,  adding  a table- 
spoonful  of  picked  leaves  of  chervil ; thicken  the  soup  with  i- 
{)int  of  double  cream,  and  1 oz.  of  butter ; mix  thoroughly ; 
taste ; and  serve. 


LENTIL  PUREE  SOUP  WITH  VEGETABLES  A LA  FAUBONNE 

Prepare  some  Lentil  Paree^  as  described  for  Lentil  Puree 
a la  Conti  {vide  page  244) ; 

Add  to  it  1 ])int  of  Julienne  vegetables,  previously  blanched 
and  glazed,  as  for  Julienne  Soup  [vide  page  232) ; boil  for  a 
few  minutes  ; skim  ; pour  the  soup  in  the  tureen  ; and  serve. 

This  soup  may  be  prepared  with  any  other  vegetable  puree^ 
with  the  Julienne  vegetables  added  as  above. 


CHICKEN  PUEEE  SOUP  A LA  EEINE 

Put  2 chickens  in  a stevqian,  with : 

5 quarts  of  General  Stock,  2 small  pinches  of  salt, 

1 faggot,  2 small  pinches  of  sugar  ; 

1 onion. 

Boil  • for  half  an  hour ; let  the  chickens  cool  in  the  broth  for 
fifteen  minutes ; then  drain  them ; strain  the  broth  through  a 
napkin ; and  skim  off  the  fat  very  carefully  ; 

Take  all  the  meat  off  the  chickens  ; free  it  of  skin  and  fat,  and 
chop  and  pound  it  in  a mortar,  together  with  the  crumb  of 
2 French  rolls,  soaked  in  the  broth ; add  the  puree  gradually 
to  the  remainder  of  the  broth,  and  pass  the  whole  through  a 
tammy  cloth ; put  it  in  a stewpan  over  the  fire  till  very  hot, 
without  boihiig;  add  a thickening  prepared  in  the  following 
manner ; 

Blanch,  peel  and  wash  30  Jordan  almonds ; pound  them  in  a 
mortar,  adding  pint  of  cream  whilst  pounding  ; press  through 
a doth,  and  mix  this  liaison  in  the  soup ; 

Put  some  Chicken  Forcemeat  Quenelles^  prepared  as  directed 
for  Spring  Soup  with  Chicken  Quenelles  {vide  page  234),  in  the 
soup  tureen  ; pour  the  soup  on  to  the  quenelles ; and  serve. 
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CHICKEN  PUHfiE  SOUP  WITH  CUCUMBERS 

Prepare  some  Cliicken  Puree  as  above  ; 

Cut  2 cucumbers  in  slices,  i inch  tliick  ; tlien  cut  each  slice 
with  a round  vegetable  cutter,  I,  inch  in  diameter;  boil  the 
rounds  of  cucumber  in  some  Chicken  Consomme  for  twenty 
minutes ; drain,  and  put  them  in  a soup  tureen ; pour  the  puree 
over ; and  serve. 


GAME  PUREE  SOUP 

Take  3 partridges  and  2 rabbits ; prepare  them  as  for  roasting  ; 
put  them  in  a stewpan  to  braize,  with  : 

3 quarts  of  General  Stock,  1 faggot, 

1 onion,  with  2 cloves  stuck  in  it,  2 carrots ; 

Boil,  skim,  and  simmer  till  the  rabbits  are  done  ; 

Let  them  get  cool  in  the  Stock  ; then  remove  all  the  meat  from 
the  partridges  and  rabbits  ; chop  and  pound  it  in  a mortar  witli 
the  crumb  of  2 French  rolls,  soaked  in  1 pint  of  the  Stock  ; mid 
the  remaining  Stock  gradually  to  the  ; press  the  whole 

through  a tammy  cloth ; and  put  in  a stewpan  over  the  fire  to 
get  very  hot,  without  boiling ; 

Put  some  Game  Forcemeat  Quejielles  in  a soup  tureen  ; skim 
the  soup  ; pour  it  on  them  ; and  serve. 


GERMAN  BARLEY  SOUP 

Put  10  oz.  of  German  pearl  barley  in  a stewpan  with  3 quarts 
of  water,  1 oz.  of  butter,  and  a pinch  of  salt ; simmer  till  the 
barley  is  well  cooked  ; then  drain  and  put  it  in  a stewpan  with 
2 quarts  of  Chicken  Consomme^  and  3 gills  of  Sorrel  Puree  ; stir 
over  the  fire  till  boiling  commences,  and  simmer  for  fifteen 
minutes  ; 

Skim,  and  pour  the  soup  in  a tureen ; thicken  it  with  ^ pint  of 
double  cream,  and  1 oz.  of  butter ; mix  well  together ; and  serve. 


CREME  DE  RIZ  SOUP  WITH  CHICKEN  CONSOMME 

Wash  and  blanch  i lb.  of  rice ; cool,  and  put  it  in  a stewpan 
with  1 quart  of  Chicken  Consomme  ; boil  gently  till  the  rice  is 
done,  and  press  it  through  a tammy  cloth ; put  the  puree  in  a 
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stewpan  with  2 more  quarts  of  confiommi ; stir  over  the  fire  till 
boiling,  and  simmer  for  liftecn  minutes ; 

Skim,  and  pour  the  soup  in  the  tureen;  thicken  it  with  li  oz. 
of  butter,  and  i })iut  of  double  cream  ; mix,  and  serve. 

Ohsermtion. — Green  asparagus  points  or  green  peas  may  be 
added  to  this  soup. 


CBEME  D’OBGE  SOUP  WITH  CHICKEN  CONSOMME 

Boil  ^ lb.  of  German  ]>earl  barley  as  directed  for  German 
Barley  Soup  {vide  page  248) ; press  it  through  a tammy-cloth  ; 
put  the  puvh  in  a stewpan,  with  2 quarts  of  Chicken  Consomme  ; 
l)oil  and  simmer  for  lifteen  minutes  ; 

Skim,  and  pour  into  the  soup  tureen ; thicken  the  soup 
with  3 gills  of  double  cream,  and  1 oz.  of  butter ; stir  till  this 
is  melted  ; and  serve. 


CBAYFISH  SOUP,  OB  BISQUE 

Put  40  crayfish  in  a stewpan,  with  : 

1 bottle  of  Sauterne,  1 small  sprig  of  thyme, 

1 sliced  onion,  1 bay  leaf, 

1 sliced  carrot,  J oz.  of  salt, 

5 sprigs  of  parsley,  1 pinch  of  pepper, 

1 small  pinch  of  cayenne  pepper ; 

Boil  for  ten  minutes  ; tossing  the  crayfish  to  cook  them  evenly  ; 
when  done,  take  off  the  tails ; free  them  of  shell,  and  reserve 
them,  to  add  to  the  soup  ; 

Put  by  the  shells  and  the  claws,  to  make  the  crayfish  butter. 

Put  the  insides  of  the  crayfish  in  the  liquor  in  which  they  have 
been  boiled ; add  2 quarts  of  consomme^  and  2 French  rolls,  pre- 
viously cut  in  slices  and  dried  in  the  oven,  without  being  coloured ; 
put  the  stewpan  on  the  fire,  and  simmer  for  one  hour ; then 
pass  the  whole  through  a tammy-cloth,  and  pour  the  soup  into 
another  stewpan ; stir  over  the  fire  till  boiling  takes  place,  and 
simmer  for, ten  minutes  ; 

Prepare  some  crayfish  butter  in  the  following  manner  : — 

Put  the  shells  and  claws  of  the  crayfish  in  a mortar ; pound 
them  well ; add  \ lb.  of  butter,  and,  when  well  mixed  together, 
j)ut  in  a closed  bain-marie-ipan  placed  in  a stewpan  half  full  of 
boiling  water ; boil  thus  for  one  hour ; then  press  the  butter 
through  a broth  napkin  into  a basin  of  cold  water ; when  the 
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butter  is  set,  take  it  off  the  water  ; drain,  and  dry  it  with  a cloth, 
and  pass  it  throupli  a fine  hair  seive  ; add  a fourth  part  of  this 
butter  to  lb.  of  Whiting  Forcemeat  and,  with  it,  form  some 
quenelles  of  the  size  of  a pea  ; poach  them  in  some  boiling  broth  ; 
drain,  and  put  them  in  a soup  tui'cen,  together  with  the  trimmed 
crayfish  tails. 

Boil  up  the  soup  ; skim ; and  thicken  it  with  the  remaining 
crayfish  butter ; pour  it  in  the  soup  tureen  ; and  serve. 


CBAYFISn  SOUP,  OB  BISQUE,  AU  MAIGBE 

Prepare  40  crayfish,  as  in  the  preceding  recipe ; remove  the 
tails  ; pick,  and  put  them  by  to  add  to  the  soup  ; 

Put  all  the  shells  and  the  bodies  of  the  crayfish  in  a mortar; 
pound  them  well ; put  them  in  a stewpan  with  3 quarts  of 
Fish  Consomme  ; boil  for  half  an  hour,  and  strain  through  a 
broth  napkin  ; trim  the  tails  ; put  them  in  the  soup  tureen  with 
some  Fish  Forcemeat  Quenelles,  made  as  above ; pour  the  soup 
over  them  ; and  serve. 


CBAYFISH  SOUP  WITH  CBEAM 

Put  40  crayfish  in  a stewpan  ; boil  them  with  : 

1 pint  oi  consomme,  1 middle-sized  sliced  carnet, 

10  sprigs  of  parsley,  2 middle-sized  onions  cut  in  slices  ; 

Boil  for  ten  minutes, — tossing  the  crayfish  occasionally  ; when 
done,  remove  the  tails  ; pick  them,  and  put  them  by  ; 

Pound  the  bodies,  claws,  and  shells  in  a mortar  ; put  them  in 
a stewpan,  with  5 pints  of  Chicken  Consomme-,  boil;  and  simmer 
for  one  hour ; 

Make  a roux  in  a stewpan,  with  lb.  of  butter,  and  lb.  of 
flour  ; stir  over  the  fire  for  five  minutes  ; 

Strain  the  consomme  from  the  pounded  crayfish  ; add  it  to 
the  roux  in  the  stewpan ; stir  on  the  fire  for  twenty  minutes  ; 
add  1 pint  of  double  cream,  ^ pint  at  a time ; and,  when  the 
soup  is  sufficiently  reduced,  strain  it  through  a tammy  cloth, 
into  a hain-marie-^im  to  keep  warm  ; 

Five  minutes  before  serving,  boil  up  the  soup,  and  add 
another  ^ pint  of  double  cream ; put  the  crayfish  tails  in  the 
eoup  tureen  ; pour  the  soup  over ; and  serve. 
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OYSTER  SOUP 

Blanch  5 dozen  of  Ostcnd  or  native  oysters,  by  throwing  them 
in  boiling  water,  and  stirring  them  with  a spoon  for  one  minute ; 
drain ; cool,  and  drain  them  a second  time ; and  remove  care- 
fully every  particle  of  shell ; 

^lake  a roux  in  a stewpan,  with  2 oz.  of  butter,  and  3 oz. 
of  flour ; stir  it  over  the  fire  for  three  minutes  ; and  moisten 
with  2.*,  quarts  of  Fish  Consomme  \ stir  till  boiling,  and  simmer 
for  half  an  hour ; 

Put  the  oysters  in  a soup  tureen,  with  a tablespoonful  of 
picked  leaves  of  parsley ; skim  the  soup ; thicken  it  with 
0 yolks  of  egg,  and  1 gill  of  cream  ; stir,  till  well  mixed  ; pour 
it  over  the  oysters ; and  serve. 


MUSSEL  SOUP 


Take  CO  small  mussels,  and  put  them  in  a steAvpan,  with  : 

1 sliced  onion,  1 gill  of  water, 

10  sprigs  of  parsley,  1 pinch  of  salt ; 

Toss  the  mussels  over  the  fire,  till  the  shells  open  ; remove 
the  shells ; wash  the  mussels  in  tepid  water ; drain,  and  put 
them  by ; 

]\Iake  a roux  to  thicken  2^  quarts  of  Fish  Consomme ; add 
the  liquor  in  which  the  mussels  have  been  cooked,  and  finish 
as  for  Oyster  Soup. 


BOUILLABAISSE 


Put  in  a stewpan : 

4 sliced  onions,  2 bay  leaves, 

4 cloves,  1 sprig  of  thyme, 

1 sliced  carrot,  2 unpicked  cloves  of  garlic, 

1 oz.  of  parsley,  4 shalots ; 

Cut  in  pieces  about  5 lbs.  of  different  fish,  such  as  soles, 
flounders,  small  gurnet,  red  mullet,  and  whiting ; 

Put  the  pieces  of  fish  in  the  steAvpan,  with  the  vegetables, 
and  : 


1 gill  of  olive  oil,  ^ oz.  of  capsicums, 

1 oz.  of  salt,  2 quarts  of  Avater  ; 

2 small  pinches  of  pepper, 

Boil  for  tAventy-five  minutes, — keeping  the  steAvpan  closely 
covered. 
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If  wliiting  are  used,  tlicy  should  not  be  added  till  tlie  soup 
lias  boiled  for  fifteen  minutes  ; 

Drain  the  fish  carefully  ; remove  any  jiieces  of  vegetable,  or 
spice,  which  might  be  adhering  to  it,  and  pile  it  up  on  a 
large  dish  ; 

Add  a teaspoonful  of  powdered  saflron  to  the  liquor ; strain 
it  through  the  pointed  gravy  strainer,  into  the  soup  tureen  ; 
and  serve. 

Hand  the  dish  of  fish,  round,  and  also  some  sippets  of  dry 
toast  on  a plate. 

Observation. — Boiiillahaisse,  which  is  of  Southern  origin, 
requires  to  be  highly  llavourcd.  This  soup  can  be  prepared 
with  fresh-water  fish  : proceed  precisely  in  the  same  way,  but, 
when  practicable,  give  the  preference  to  salt-water  fish. 


ALMOND  MILK  SOUP  WITH  BICE 

Wash,  and  blanch  ^ of  rice ; drain  ; and  put  it  in  a 
stewpan,  with  3 pints  of  milk,  a small  pinch  of  salt,  and  1 o7 
of  sugar  ; and  simmer  on  a slow  fire  for  an  hour  ; 

Blanch,  and  peel  ^ Ih.  of  Jordan  almonds,  and  10  bitter  ones  ; 
pound  them  well  in  a mortar  ; adding  1 pint  of  milk  at  different 
times,  to  prevent  their  turning  oily ; when  the  almonds  are 
well  pounded,  add  them  to  1 quart  of  milk,  and  strain  through 
a broth  napkin ; 

Put  the  boiled  rice  in  the  soup  tureen  ; warm  the  almond 
milk,  without  boiling, — stirring  it  with  a spoon  to  prevent  its 
curdling ; and,  when  hot,  pour  it  over  the  rice  ; mix,  and  serve ; 
and  add  sugar  to  taste. 


ALMOND  MILK  SOUP  WITH  CROUTONS 

Blanch  and  peel  1 lb.  of  almonds,  and  20  bitter  ones  ; pound 
them  well;  moisten  with  1 quart  of  milk,  and  press  through 
a tammy  cloth ; 

Boil  3 pints  of  milk,  with  2 oz.  of  sugar,  and  1 pinch  of  salt ; 
pour  the  boiling  milk  in  a soup  tureen  ; then  stir  in  the  almond 
milk,  and  serve  with  a plateful  of  croutons,  prepared  as  follows : 

Cut  some  thin  slices  of  crumb  of  bjuad ; cut  these  out  with  a 
round  cutter  ^ inch  in  diameter ; lay  the  rounds  on  a baking- 
sheet;  sprinkle  some  fine  sugar  over  them;  put  them  in  the 
oven,  and  glaze  them  Avith  a red-hot  glazing  iron,  so  as  to  melt 
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the  sugar;  turn  them  over,  and  glaze  tlie  otlier  side  in  the 
same  way. 

EICE  SOUP  A L’lTALIENNE 


Cut  2 onions  in  small  dice ; fry  them  in  a stewpan,  with  \ lb. 
of  lard,  for  four  minutes  ; add  10  oz.  of  rice,  previously  well 
washed  and  dried  in  a cloth  ; 1 pinch  of  salt,  1 small  pinch  of 
pepper,  and  1 small  pinch  of  cayenne  pepper;  stir  over  the 
fire  for  four  minutes ; then  moisten  w’ith  3 pints  of  water,  and 
boil  for  twenty  minutes ; drain  the  rice ; put  it  in  the  soup 
tureen,  and  pour  over  1 quart  of  boiling  comomme ; and  serve, 
with  some  grated  Parmesan  cheese  on  a plate. 


RICE  SOUP  A LA  TUHQUE 

Blanch  10  oz.  of  rice;  drain,  and  put  it  in  a stewpan,  with 
1 i)int  of  consomme,  some  salt,  pepper,  and  a tcaspoonful  of 
j)owdered  saffron,  and  boil  the  rice  for  twenty  minutes  ; 

Butter  a plain  pudding  mould,  and  put  the  rice  in  it ; 

Boil  4 lbs.  of  breast  of  mutton  in  2 quarts  of  water ; skim, 
and  add  2 carrots,  2 onions,  and  some  jiejiper  and  salt ; 

When  the  meat  is  done,  strain  the  broth  through  a napkin, 
and  pour  it  in  the  soup  tureen,  wdthout  skimming  off  the  fat ; 

Turn  the  rice  out  of  the  mould  on  to  a plate,  and  serve  it 
with  the  soup. 

TURTLE  SOUP  » 

Take  a live  turtle,  between  90  and  100  lbs.  weight, — under 
this  weight  they  are  not  considered  to  be  in  perfection  ; have  it 
the  day  before  you  intend  dressing  it. 

Kill  the  turtle  by  cutting  the  head  off,  and  put  it  over  a pail 
to  bleed  all  night;  in  the  morning,  lay  the  turtle  on  a table, 
on  its  back,  and  separate  the  shells,  by  cutting  between  the  two, 
all  round  the  edge  of  the  belly  shell ; take  this  shell  off,  and, 
with  a knife,  detach  all  the  intestines  adhering  to  the  back ; 
remove  all  the  inside,  being  careful,  while  so  doing,  not  to  lose 
any  of  the  green  fat  which  is  mainly  found  round  the  inside 
of  the  shells ; steep  this  fat  in  a basin  of  cold  water. 

Cut  off  the  fins,  and  remove  all  the  fleshy  parts ; then  saw  the 

* The  soups  that  follow  .are  much  too  suhstantial  to  come  up  to  my  standard  of 
wlmt  a soup  should  he ; hut  as  they  are  IVequeiitly  in  request,  1 have  felt  bound  to 
describe  them. 
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slu!lls,  each  in  six  or  ciglit  ])ioces ; put  them  in  a large  stoch-])ot 
full  of  boiling  water,  together  with  the  fins  and  the  liead ; after 
a few  minutes’  boiling,  take  each  ])iece  out,  and  remove  the  thin 
shell ; take  it  off  the  fins  and  head  also ; put  all  the  pieces  in 
another  stock-pot,  with  plenty  of  water,  and  boil  them  till  they 
become  tender,  and  separate  easily  from  the  bones  ; then  take 
the  pieces  out ; free  them  of  all  bones,  and  lay  the  pieces 
between  two  dishes  to  get  cold  ; put  the  bones  back  in  the 
stock-pot,  and  reduce  the  broth  to  add  to  the  Turtle  Consomme 
as  directed  further  on. 

For  the  consomme,  put  the  follow’ing  in  a stock-pot : 

15  lbs.  of  leg  of  beef 
15  lbs.  of  knuckle  of  veal 
2 hens,  having  previously  removed  the  fillets, 
the  fleshy  parts  of  the  turtle, 

2 quarts  of  General  Stock, 
pottle  of  mushrooms, 

4 onions, 

1 large  fiiggot,  containing  parsley,  6 bay  leaves,  and  a 
good  sprig  of  thyme, 

4 oz.  of  parsley  roots, 

2 heads  of  celery, 

i oz.  of  w'hole  [)cppcr, 

4 oz.  of  salt, 

8 cloves, 

1 bottle  of  sherry  ; 

Put  the  stock-pot  on  a good  fire,  and  boil  till  the  liquor  is 
reduced  to  a glaze ; then  pour  in  the  broth  in  which  the  turtle 
has  been  boiled,  and  fill  up  with  General  Stock. 

Boil,  and  skim  the  broth  carefully  ; garnish  it  with  onions 
and  carrots,  and  simmer  on  the  stove  corner  for  five  hours; 
then  strain  the  broth  through  a napkin  ; skim  off  all  the  fat, 
and  thicken  with  a roiu,  to  the  consistence  of  thin  Espagnole 
Sauce  ; set  the  soup  on  the  stove  corner  to  clarify,  and  skim  it 
till  quite  clear.  Take  about ; 

4 oz.  of  green  basil,  1 handful  of  parsley, 

2 oz.  of  marjoram,  1 small  sprig  of  thyme, 

2 oz.  of  lemon  thyme  ; 

Put  these  herbs  in  a stewpan,  with  1^  pint  of  consomme,  and 
simmer  for  one  hour ; then  press  them  through  a tammy  cloth, 
and  add  the  puree  to  the  soup. 

The  turtle  meat  being  cold,  cut  it  in  pieces  about  1.^  inch 
square,  and  put  it  in  the  soup  to  simmer  for  half  an  hour  ; taste 
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for  seasoning,  and  add  some  salt,  or  pepper,  if  necessaiy ; skim 
the  soup  carefully,  and  put  it  in  basins,  in  quantities  sullicient 
for  twelve  persons. 

Blanch  the  green  fat ; drain,  and  divide  it  equally  in  each 
basin. 

\\'hen  wanted,  warm  up  the  soup;  add  some  Chicken  Que- 
nelles^ two  glasses  of  Madeira,  a little  lemon  juice,  and  cayenne 
pepper,  according  to  taste. 

Observation. — It  is  seldom  that  the  requirements  of  even  a 
large  household  enable  a cook  to  dress  a whole  turtle,  unless 
on  very  special  occasions ; therefore,  in  ordinary  cases,  some 
consomme  should  be  prepared,  as  directed  above,  and  two  or 
more  quarts  of  turtle  meat  should  be  procured  from  a wholesale 
turtle  dealer’s,  where  it  can  always  be  had  in  perfection  ; thus 
avoiding  unnecessary  expense,  and  producing  as  satisfactory  a 
result.  Dressed  turtle  can  only  be  kept  a limited  time. 


MOCK  TURTLE  SOUP 

Cut  3 lbs.  of  fillet  of  veal,  and  3 lbs.  of  leg  of  beef,  in  l.^-inch 
square  pieces  ; put  them  in  a stewpan,  with  : 

^ lb.  of  butter,  J oz.  of  green  basil, 

G oz.  of  onions,  4 oz.  of  lemon  thyme, 

4 oz.  of  mushrooms,  j oz.  of  marjoram, 

4 oz.  of  parsley  roots,  2 bay  leaves, 

2 oz.  of  celeiy,  1 sprig  of  thyme ; 

1 oz.  of  parsley. 

Stir  the  whole  over  the  fire,  till  it  assumes  a light  brown 
colour  ; then  dredge  in  6 oz.  of  flour,  and  stir  over  the  fire  for  live 
minutes  longer ; pour  in  2 quarts  of  General  Stock,  2 quarts  of 
consomme.,  and  half  a bottle  of  Madeira ; add  some  salt,  some 
whole  pepper,  and  a little  cayenne  pepper  ; stir  till  boiling,  put 
in  half  a calf’s  head,  previously  boned,  and  blanched,  and  boil 
for  three  hours;  when  the  head  is  done,  take  it  out;  clear  it 
of  any  vegetables  or  spice  adhering  to  it,  and  press  it  between 
two  dishes  till  cold  ; 

Strain  the  broth,  through  the  pointed  strainer,  into  a stewpan  ; 
add  1 pint  of  Blond  de  Yeau  ; and  simmer  on  the  stove  comer 
for  one  hour,  skimming  frequently ; 

When  the  head  is  cold,  cut  it  in  l.^-inch  square  pieces,  pre- 
viously paring  off  the  meat  and  fat ; put  the  pieces  in  a stewpan  ; 
cover  them  with  consomme  ; simmer  for  twenty  minutes ; diain, 
and  put  them  in  the  soup  tureen  ; strain  the  soup  through  a 
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tammy  clotli,  and  pour  it  over  tlie  ])ieces  of  licad  ; add  lialf  a 
tablespooiiful  of  lemon-juice,  and  2 glasses  of  l\Iadeira  ; mix  ; and 
serve. 


CLEAR  MOCK  TURTLE  SOUP  A LA  DOUGLAS 

Prepare  the  soup  as  above,  omitting  tlie  flour;  strain  tlie 
broth,  and  clarify  it  with  1 lb.  of  veal,  pounded  in  a mortar, 
with  2 whites  of  egg  ; and  finish  the  soup,  tis  in  the  preceding 
recipe. 


HARE  SOUP 

Take  a young  hare ; skin,  and  empty  it  (reserving  the  blood, 
to  thicken  the  soup) ; cut  it  in  small  equal  pieces ; put  these  in 
a stewpan,  with  : 

lb.  of  butter, 

1 sliced  onion, 

1 faggot ; 

Season  with  salt  and  pepper ; and  fry  over  a brisk  fire,  for 
five  minutes  ; 

Make  a roiix^  in  another  stewpan,  with  | lb.  of  butter,  and 
5 oz.  of  flour ; moisten  it  with  a bottle  of  claret,  and  2 quarts 
of  consomme  ; pour  this  thickening  into  the  stewpan,  containing 
the  hare  ; boil,  and  simmer,  on  the  stove  corner,  till  the  hare 
is  cooked  ; 

Drain  the  whole  in  a colander ; trim,  and  clear  each  piece  of 
hare  of  all  small  bones  or  vegetables  adhering  to  them ; and  put 
tl'.e  pieces  in  a stewpan,  to  keep  warm  ; 

Strain  the  broth,  and  put  it  in  a stewpan,  on  the  stove  corner, 
to  clarify ; skim  it  thoroughly ; and  thicken  it  with  the  hare’s 
blood  {vide  Thickening  with  Blood,  page  59) ; taste  for  season- 
ing ; add  a little  cayenne  pepper  ; 

Put  all  the  pieces  of  the  hare,  excepting  the  head,  in  the  soup 
tureen  ; pour  the  soup  over ; and  serve. 


GIBLET  SOUP 

Take  2 sets  of  giblets  ; scald,  and  pick  them  carefully,  and 
cut  them  in  small  equal  pieces  ; fry  them  in  a stewpan,  with  some 
butter,  till  slightly  coloured  ; then  moisten  with  1 gill  of  con- 
somme^ and  1 gill  of  sherry ; reduce  these  to  a glaze,  and  add 
3 quarts  of  consomme,  and  a faggot,  made  of  turtle  herbs  [vide 
Turtle  Soup,  page  254) ; when  the  giblets  are  cooked,  drain 


them  in  a colniuler;  clean  encli  piece;  and  put  tliem  in  a 
Ktewpan ; 

Make  a roux  in  anotlier  Ptewpan,  with  2 oz.  of  butter,  and 
2 oz.  of  Hour;  moisten  it  witli  the  strained  broth;  stir  till  boiling, 
and  simmer  on  the  st<n’e  corner  for  an  hour ; skim  oil'  the  iat, 
and  strain  the  souj)  through  a tammy  cloth  on  to  the  giblets  in 
the  slewpan ; boil  for  live  minutes,  add  a tablespoonfnl  of  turtle 
herbs  jntn'e,  a tablespoonl'ul  of  lemon-juice,  and  a little  cayenne 
[)e})per ; mix,  and  pour  the  whole  in  a soup  tureen ; and  serve. 

HOCHEPOT,  OR  OX-TAIL  SOUP 

Take  2 ox-tails,  cut  them  at  the  joints,  and  then  in  small 
pieces,  as  near  of  a size  as  jiossible  ; 

Jllanch,  drain,  and  jjut  them  in  a stewpan,  with: 

4 quarts  ot'  coiisoiinin', 

1 onion,  with  2 cloves  stuck  in  it, 

1 faggot ; 

])oil,  then  simmer,  till  the  tails  are  cooked  ; 

'rurii  20  small  mov  carrots  to  a [lear  shaiie ; Inal  them  in 
con.'tomine,  and  glaze  them  ; 

])oil,  and  glaze,  20  small  button  onions  ; 

When  the  tails  are  cooked,  drain  in  a colander;  clean  e.'ich 
piece;  j)ut  them  in  the  soup  tureen,  together  with  the  carrots  ami 
onions  ; pour  over  2 quarts  of  boiling  Blond  de  Venn  ; ami  serve. 

SCOTCH  BROTH 

Take  2 necks  of  mutton  ; trim  them  as  for  cutlets,  rather 
short,  and  remove  the  chine  bone;  tie  them  with  string,  and  put 
them  in  a small  stock-pot,  together  with  the  breasts,  bones  and 
trimmings,  4 quarts  of  water,  2 onions,  with  2 cloves  stuck  in 
one,  some  salt,  and  pepper  ; 

boil  for  three  hours  ; after  one  hour  and  a half’s  boiling,  take 
out  the  two  necks,  and  put  them  on  a dish,  to  cool ; 

Blanch,  and  drain  lb.  of  pearl  barhy  ; boil  it  in  a stewpan, 
with  some  water,  a little  butter,  and  some  salt ; 

Prepare  1 Q-ill  of  vegetables,  cut  as  for  Brunoi.se  Soup  (ride 
pagc23G); 

Strain  the  mutton  broth  ; clarify  it  with  some  lean  mutton 
pounded  in  a mortar,  with  2 wliites  of  egg; 

Cut  the  trimmed  necks  in  small  cutlets;  v/arm  them  in  a 
stewpan,  with  some  of  the  broth  ; 
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Drain  the  barley,  and  put  it  in  the  soup  tureen,  togetlier  with 
the  cutlets,  the  ])repared  vegetables,  and  a tablespoonful  of 
[>arsley,  coarsely  chop|)ed,  and  previously  blanclied ; pour  the 
mutton  broth  over;  and  serve. 


DUCK  SOUP  A LA  LIVONIENNE 

rick,  draw,  and  singe,  2 ducks  ; truss  them,  as  for  braizing ; 
put  tliem  in  a stewpan,  with  : 

4 rpiarts  of  consomme,  2 onions, 

1 faggot,  2 carrots  ; 

some  salt  and  pej>pcr  ; and  boil  gently  till  the  ducks  are  done ; 

Cut  ^ 11).  of  ])arsley  roots,  ami  j lb.  of  white  celery,  in  thin 
shreds,  as  for  Julienne-,  blanch,  fry  them  in  butter,  moisten  them 
with  ])int  of  consomme,  and  boil  it  down  to  a glaze  ; 

Drain  the  ducks,  when  they  are  done  ; strain  the  broth  into 
another  stew[)an  ; and  let  it  simmer  on  the  stove  corner,  so  as  to 
facilitate  skimming  off  all  the  fat;  clarify  the  broth,  Avith  1 lb.  of 
lean  beef,  pounded  in  a mortar,  and  strain  it  tlirough  a broth 
napkin  ; 

Eemove  the  fdlets  of  the  ducks,  and  cut  them  into  slices 
diagonally,  cut  the  legs  in  two  pieces,  and  put  all  the  jiieces  in 
the  soup  tureen,  together  witli  the  Julienne  vegetables,  and  a 
tablespoonful  of  chojiped  fennel;  pour  the  troth  over;  and 
serve. 


GERMAN  SOUP 

Fry  1 oz.  of  cummin  seed  in  a stewpan,  Avith  some  butter ; 
then  moisten  AAuth  3 quarts  of  Chicken  Consomme-,  and  simmer 
on  the  stove  corner,  for  three  quarters  of  an  hour; 

Pour  the  soup  in  the  tureen,  and  serve  Avith  it  some  sippets  of 
toasted  rye  bread. 

This  soup  is  sometimes  served  as  above,  and  at  other  times  the 
consomme  is  first  strained  from  the  cummin  seed  and  poured  on 
to  the  sipj)ets  of  toast  in  the  soup  tureen. 


VEAL  KIDNEY  SOUP  A LA  RUSSE 

Prepare  3 quarts  of  thin  Veloute  Sauce  ; 

Cut  1 oz.  of  gherkins  in  slices  ; 

Turn  10  small  mushrooms; 

Cut  2 salted  ogourssis  in  diamond-shaped  pieces ; 
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Cut  a large  onion  in  small  dice  ; fry  the  latter  in  butter,  till 
they  assume  a bright  brown  colour ; then  add  2 veal  kidneys, 
also  cut  in  small  dice  ; toss  them  u[)  for  a few  minutes  only,  to 
avoid  overcooking  them  ; drain  them,  and  ])ut  them  in  a soup 
tureen,  with  all  the  other  prepared  garnishes ; thicken  the 
Veloute  Sauce  with  G yolks  of  egg,  and  pint  of  cream ; add 
a little  cayenne  pepper ; pour  the  souj)  in  the  tureen ; and  serve. 


ONION  PUKEE  SOUP  A LA  BUSSE 

Peel  1|  lb.  of  onions;  cut  them  in  slices;  blanch,  cool,  drain, 
and  put  them  in  a stewpan,  with  ^ lb.  of  butter  ; 

Stir  over  the  fire  for  five  minutes;  add  half  a tablespoonful  of 
flour;  moisten  with  1 gill  of  coiisomme,  and  I pint  of  cream,  and 
stir  over  a moderate  fire  for  twenty  minutes ; then  add  1 pinch 
of  salt,  and  1 pinch  of  sugar ; 

Press  through  a tammy  cloth,  and  put  the  puree  in  a stew- 
pnn ; 

Rlix  6 tablespoonfuls  of  potato  flour  with  1 gill  of  water,  in  a 
basin  ; when  it  is  smooth,  add  it  to  the  puree ; 

Boil  1 pint  of  milk ; pour  it  in  the  puree ; and  stir,  to  mix 
the  whole  well  together  ; 

Take  the  soup  off  the  fire ; add  3 oz.  of  butter ; stir  till  it  is 
melted,  and  pour  the  soup  in  the  tureen  ; and  serve,  on  a plate, 
some  Pike  Forcemeat  Quenelles^  with  crayfish  tails  added. 
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SAUCES 

licmarls  vpon  the  Use  of  in  Cuuke)-^/  and  of  Butter  for  Roux 

I AViLL  preface  this  Chapter  Avith  a feAv  remai  ks  upon  tAvo  of 
the  main  constituents  of  Sauces  and  Entrees-, — namely:  Wine 
and  Butter ; the  use  of  Avhich  is  constantly  recurring  in  their 
preparation. 

It  is  sometimes  assumed  that,  for  the  purposes  of  cookery, 
Avine  of  a very  inferior  quality  may  be  used,  and  that  the  sauces 
and  steAvs  Avill  not  sufler  therein’. 

I cannot  protest  too  strongly  against  this  mistaken  idea. 

What  I have  ever  said  Avith  respect  to  provisions,  I must 
needs  repeat,  more  emphatically  still,  Avith  reference  to  Avine. 
With  poor  Avine,  successful  cookery  is  impossible. 

HoAvever,  Avhen  I recommend  the  use  of  good  Avine  for 
cookery,  I have  in  vieAv  none  but  fair  average  vintages  of  Bed 
and  White  Wine.  I have  no  intention  of  folloAving  some  im- 
practical recipes  in  Avhich  the  use  of  Chatcau-LafTite,  Chateau- 
Yquem,  Clos-Vougeot,  Johannisberg,  Tokay,  Constance,  and  of 
similar  high-priced  vintages,  is  continually  prescribed ; just  as  if 
such  Avines  Avere  always  at  hand,  in  unlimited  quantities,  aA’ail- 
able  to  pour  into  the  steAA'pans  Avithout  measure  or  stint!  On 
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flio  contrary,  T hold  that  it  would  be  unwarrantable  waste  to 
employ  such  wines  tor  the  ordinary  pi’eparation  of  sauces,  whilst 
such  excellent  resnlts  are  to  be  obtained  by  the  use  of  an 
average  Ihirgundy  of  good  body  and  aroma,  by  a good  dry 
claret,  also  of  an  average  growth,  or  by  using  some  Spanish 
wines,  in  moderation,  in  cases  where  the  very  nature  of  the 
dishes  calls  for  them. 

With  such  ellective  substitutes,  it  would  be  folly  to  use  choice 
wines  which,  if  they  improve  a preparation  in  any  way,  will 
certainly  not  do  so  ])roportionately  to  their  cost;  it  would  only 
be  a way  of  increasing  the  expense  without  commensurate 
advantage,  and  wonld  warrant  the  charge  of  extravagance, — one 
whi(di  has  frequently  been  of  much  prc^judice  to  the  interests  of 
culinary  art. 

Another  wrong  inqirc.ssion  which  has  gained  ground,  and 
whii-h  I must  protest  against,  is  that  butter  used  I'or  roiu’,  as  it 
has  to  be  cooked,  need  not  be^  either  pai’ticnlarly  good  or  fresh  ; 
— nothing  can  be  more  conti’ary  to  fact : with  bad  butter  it 
is  impossil)le  to  make  anything  good. 

d'he  objections  which  are  IVcquently  bi-onght  against  rou.v  of 
being  rich  and  indigestible,  tiiise  princi[)ally  from  its  being  too 
often  prejiared  with  inferior  butter,  and  then,  to  make  matters 
worse,  kej)t  I'or  .several  days.  This  practice  shoidd  be  entirely 
condemned.  Jioiix  cannot  be  good  unlc,ss  the  butter  which 
constitutes  it  be  ])crfectly  fresh,  and  of  the  best  quality.  Nothing 
is  gained  by  pi'cparing  it  beforehand,  as  there  wdll  alwa}"s  be 
plenty  of  time  to  make  it  whilst  the  sauces  are  cooking;  it  will 
then  be  had  under  the  most  favourable  conditions,  so  as  to  be 
employed  immediately  it  is  prepared. 


On  Sances  in  rjeneral 

The  subject  of  the  ensuing  Chapter  is  one  held  in  great  estima- 
tion by  epicures  ; and,  while  the  preparation  of  sauces  is  one  of 
those  questions  upon  which  few  of  the  profession  are  agreed, 
when  divested  of  the  many  complications  of  terms  which  render 
it  obscure,  it  becomes,  in  practice,  a very  simple  matter,  of  few 
oi)erations,  and  easily  describable  in  few  words. 

I hope  to  be  able  to  show  by  the  recipes,  that  such  expres- 
sions as  Essences,  and  Et<pa(jnok\  Allemande  and  Veloiite  Sauces, 
which  to  most  are  unmeaning  terms,  refer  in  reality  to  xevy 
simple  operations,  resting  in  the  same  way,  as  most  culinary 
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])reparatioiis,  upon  tlie  ordinary  rules  of  coininon  sense  and 
taste. 

Tlie  cliief  fact  to  bear  in  mind  to  understand  ■\vhat  follows 
is  this  : that  ])articular  kinds  of  meat,  found  to  be  the  most 
savouiy,  nourishing,  and  rich,  have  been  selected  to  constitute  a 
lew  main  sauces,  which  themselves  become  the  unvarying  bases 
of  numberless  other  sauces. 

Some  of  these  main  sauces  have  received  most  extraordinary 
names,  perfectly  unintelligible  in  themselves,  as  they  convey  no 
idea  of  the  constituents  of  the  sauces ; such  tire  the  Espmjnole 
and  Allemande  Sauces,  named  thus  quite  arbitrarily,  and  which 
have  no  ap])arent  connection  with  either  Spain  or  Germany. 

I have  called  these  main  sauces.  Fundamental  Sauces,  in  order 
to  define  clearly  the  ]>art  they  play  in  the  preparation  of  the 
great  number  of  special  sauces.  1 have  heard  the  following 
objected,  by  the  uninitiated  in  culinary  matters,  with  reference 
to  these  Fundamental  Sauces,  and  notably  of  the  Espaf/nole 
Sauce:  ‘If,’  say  they,  ‘you  put  some  of  this  Espagnole  Sauce 
in  everything,  a uniform  cookeiy,  of  but  one  single  flavour,  will 
result.’ 

This  notion,  which  the  frequent  use  of  Espagnole  Sauce 
would  seem  to  justify,  is  quite  as  unfounded  as  it  would  be  to 
say  of  a ])ainter  that,  with  the  limited  number  of  colours  at  his 
command,  he  could  only  paint  the  same  picture ; without  taking 
into  consideration  the  numberless  combinations  of  tints  and 
shades  of  which  these  fcAv  original  colours  are  capable.  I have 
made  free  to  borrow  this  simile  from  an  art  far  superior  to  mine, 
because  I think  it  explains  to  some  extent  the  part  which  the 
Fundamental  play  in  cookery, — ever  the  same,  they  enter 

into  the  com]:)osition  of  that  great  variety  of  dishes,  sauces,  and 
seasonings,  which  constitute  high-class  cookery. 

The  results  Avill  be  better  appreciated  Avhen  the  particulars  of 
the  application  of  the  above  principle  come  under  notice.  The 
great  improvement  of  modern  cookery  lies  here ; that,  with  these 
Fundamental  Sauces  always  at  hand,  the  preparation  of  a dinner 
is  much  simplified ; whereas,  in  former  days,  all  the  sauces  were 
prepared  separatelj%  a few  hours  only  before  serving,  at  great 
cost  of  labour,  and  risk  of  failure. 
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ESPAGNOLE  SAUCE 

The  quantities  in  this  recij)e  are  calculated  to  make  4 quarts 
of  Eupcnjuale  Sauce,  which  will  certainly  not  be  too  much  wlicn 
treating  of  high-class  cooking  operations.  It  must  be  borne  in 
mind  that  Et^pivjnole  will  keep  perfectly  good  for  tliree  or  four 
days ; so  that,  in  large  establishments,  even  double  the  quantity 
I indicate  may  safely  be  ])rcpared. 

Butter  a stewpan,  and  put  in  it  3 sliced  onions ; upon  these 
place  G lbs.  of  boned  fillet  of  veal,  and  2 lbs.  of  gravy-beef; 
moisten  with  1 pint  of  General  Stock,  or  Grand  Bouillon,  and 
set  it  boiling  on  a brisk  fii’e ; when  the  Stock  is  reduced  one 
half,  glaze  the  meat  of  a bright-brown  and  even  colour,  by 
simmering  gently,  and  turning  it  frequently. 

This  process  requires  particular  attention  ; for,  if  the  glaze  be 
over  cooked,  and  of  a dark-brown  colour,  the  sauce  will  have 
an  acrid  taste,  which  no  amount  of  sugar  added  to  it  would 
rectify. 

Wiien  the  meat  is  well  glazed,  take  the  stewj^an  off  the  fire ; 
cover  it,  and  let  it  stand  five  minutes  before  adding  any  more 
broth, — this  will  facilitate  the  dissolving  of  the  glaze  ; then  pour 
in  G quarts  of  General  Stock  ; boil ; skim  ; and  add  : 

1 faggot,  oz.  of  mijnonnette  pepper, 

2 carrots,  oz.  of  sugar ; 

I,  oz.  of  salt. 

Boil,  and  simmer ; and,  when  the  meat  is  done,  take  it  out,  and 
strain  the  Stock  through  a broth  napkin. 

Make  a roux  in  a stewpan,  with  14  oz.  of  clarified  butter,  and 
14  oz.  of  flour;  when  this  is  cooked,  moisten  with  the  Stock  ; 
stir  over  the  fire  with  a wooden  spoon  till  boiling,  and  simmer 
for  two  hours  on  the  stove  cornei',  with  the  stewpan  only  three 
j)arts  closed ; skim,  and  take  off  the  fat  twice  during  that  time ; 
at  the  end  of  the  two  hours,  skim,  and  free  the  sauce  from  fat 
once  more  ; strain  it  through  a tammy  cloth  ; and  put  by  for  use. 

Observation. — I do  not  advise  adding  a hen  or  any  game  to 
this  sauce,  as  is  so  often  done, — butcher’s  meat  alone  shoukl 
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constitute  tlic  basis  of  Espa(/nole,  whi(;li,  beiii^  intoiuled  to  add 
to  other  preparations,  any  s])ecial  llavouring  given  to  it,  cither 
by  poultry  or  game,  would  ol’ten  be  [)rejudicial. 


ESPAGNOLE  SAUCE  MAIGRE  (.WITHOUT  MEAT) 

Butter  a stcAvpan,  and  put  in  o sliced  onions ; j)la(’e  on  these 
()  lbs.  of  fish, — gurnet,  pihe,  and  whiting  ; pour  in  1 pint  of 
French  white  wine  ; boil  to  a glaze,  and  moisten  with  5 (piarts 
of  Fish  Como  mine  \ add: 

2 large  carrots,  j oz.  of  salt, 

I faggot,  1 small  jiinch  of  miijnonnette  pe])])or; 

Boil,  and  then  simmer;  and,  when  the  lish  is  done,  take  it 
out. 

^lake  a rou.v^  in  a stew[)an,  with  -j  lb.  of  clarified  butter,  and 

lb.  of  ilour;  moisten  with  the  liquor;  stir,  till  boiling,  and  let 
the  sauce  c'larify  on  the  stove  corner;  strain  through  a tammy 
cloth  ; and  put  by  for  use. 


VELOUTE  SAUCE 

Take  G lbs.  of  noi.r,  or  fillet  of  vc'al,  and  2 hens,  Avith  the 
fillets  cut  off ; 

Butter  a stewjian,  and  jmt  in  2 sliced  onions,  the  veal,  and 
hens;  pour  in  1 pint  of  (General  Stock;  simmer  very  gently, 
not  to  colour  the  meat;  then  moisten  with  7 quarts  of  Sti>ek; 
boil ; skim  ; and  add  : 

J,  oz.  of  salt,  1 small  pinch  of  sugar, 

1 small  pinch  of  mn/nonnette  1 faggot, 

popper,  2 middle-sized  carrots  ; 

Simmer  till  the  moat  is  cooked,  and  Udoe  out  the  veal,  and 
the  hens ; 

Strain  the  Stock  through  a broth  napkin,  and  free  it  of 
all  hit. 

Make  a roiix,  Avithont  broAvning,  in  a stOAvpan,  Avith  14  cz. 
of  clarilied  butter,  and  14  oz.  of  flour;  moisten  Avith  the  Stock  ; 
stir  over  the  fire  till  boiling,  and  simmer  on  the  stoA’e  coi-ner 
for  tAvo  hours  ; skim  off  the  fat  tAvice  during  this  time,  and 
once  more  just  before  stmining;  strain  through  a tammy  cloth  ; 
and  put  the  sauce  b}’  for  use. 
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VEIiOUTE  SAUCE  MAIORE  (WITHOUT  MEAT) 

Tut  8 lbs.  of  lisli, — gurnet,  wliitiiig,  and  [)ike, — in  a stewpan. 
with  : 

2 middle-sized  onions,  1 pint  of  Frencli  wliite  wine, 

2 cloves,  1 oz.  of  salt, 

1 faggot,  2 oz.  of  nii(jnoniiette  iiepper  ; 

2 middle-sized  carrots. 

Cover  the  stewpan,  and  simmer  very  gently  for  fifteen 
minutes ; then  moisten  with  1 bottle  of  French  white  wine, 
and  4 quarts  of  water  ; boil ; skim,  and  simmer  till  the  fish 
is  done ; take  it  out,  and  strain  the  liquor  through  a broth 
napkin. 

Make  a white  roiix,  with  ^ lb.  of  butter,  and  ^ lb.  of  flour  ; 
moisten  with  the  liipior,  reduce  it  by  stirring  over  the  fire  for 
fifteen  minutes  ; strain  through  a tammy  cloth ; and  put  by 
for  use. 

ALLEMANDE  SAUCE 

Prepare  : 

^ j)int  of  Essence  of  Chicken  (vide  pnge  208), 

1 g 11  of  Essence  of  Mushrooms  (intle  Jiage  2G8), 

1 quart  of  Velouie  Sauce  (vide  ])age  204) ; 

Reduce  these  over  the  lire,  till  the  sauce  is  of  sufficient 
consistence  to  coat  the  s[)oon  ; thicken  with  4 yolks  of  egg, 
and  i oz.  of  butter ; strain  through  a tammy  cloth,  into  a bain- 
ma/vV-pan  ; put  a tablcspoonful  of  Chicken  Consomme  on  the 
top  of  the  sauce,  to  prevent  a skin  forming  on  the  surface. 

BECHAMEL  SAUCE  A L’ANCIENNE 

Remove  the  noix  from  a fillet  of  veal,  and  cut  up  the 
remainder  in  2-mch  dice  ; put  these  in  a stewpan,  with  : 

^ lb.  of  butter, 

2 middle-sized  onions, 

2 middle-sized  caiTOts  ; 

Fry,  without  colouring,  for  ten  minutes ; then  add  6 oz.  of 
flour ; stir  over  the  fire  for  five  minutes  ; and  put  in  : 

3 quarts  of  General  Stock,  1 faggot, 

1 quart  of  double  cream,  oz.  of  salt, 

10  oz.  of  sliced  mushrooms,  -j;  oz.  of  mignonnette  pepper  ; 

Stir  over  the  fire  till  boiling,  and  simmer  for  one  hour  and 
a half,  skimming  off  the  fat  occasionally ; strain  through  a 
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tammy  cloth ; put  tl)0  sauce  in  a large  glazing  sle\vj)an,  with 
2 gills  of  cream  to  each  quart  of  sauce;  reduce  it  over  the  lii’e 
till  it  coats  the  spoon  ; then  strain  again  through  a tammy 
cloth,  into  a basin ; and  stir  with  a spoon  till  the  sauce  is  cold, 
to  prevent  a skin  forming  on  the  top. 

CHICKEN  BECHAMEL  SAUCE 

Cut  2 lbs,  of  fillet  of  veal  in  3-inch  dice ; take  2 hens, 
having  previously  removed  the  fdlets ; put  the  veal  and  liens 
in  a stewpan,  with  : 

1 oz.  of  butter,  oz.  of  salt, 

2 middle-sized  onions,  ^ oz.  of  mujnonnette  pepper; 

cut  in  8 jiieces, 

Fry,  without  colouring,  for  five  minutes  ; add  ^ lb.  of  flour 
stir  over  the  fire  for  five  minutes ; then  add  5 quarts  of  General 
Stock,  and  1 faggot ; and  stir  till  boiling  ; 

Simmer  for  two  hours,  skimming  ofl‘  the  fat  frequently;  strain 
the  sauce,  through  a tammy  cloth,  into  a large  stewpan  ; reduce 
it,  adding  li  ])int  of  double  cream,  in  three  parts;  when  the 
sauce  coats  the  s|)oou,  strain  it  through  a tammy  cloth  into 
a basin ; stir  it  till  quite  cold  ; and  put  by  for  use. 


BECHAMEL  SAUCE  MAIGBE  (WITHOUT  MEAT) 

Cut  3 onions,  1 carrot,  and  2 shalots,  in  large  dice ; fry  them 
in  a stewpan,  with  .J,  lb.  of  butter,  for  five  minutes  ; add  ^ lb, 
of  flour  ; fry  for  five  minutes  more  ; and  put  in ; 

3  quarts  of  milk,  1 faggot, 

J,  oz.  of  salt,  oz.  of  miijnonnette  pepper ; 

Stir,  and  reduce  the  sauce  for  fifteen  minutci ; strain  it, 
through  a tammy  cloth,  into  a basin ; cover  it  Avith  a little 
butter,  melted  ; and  put  by  for  use. 

When  the  Bechamel  is  Avanted,  it  should  be  boiled  up,  and 
thickened  Avitli  lb.  of  butter,  to  each  quart  of  sauce. 


BEOWN  POIVKADE  SAUCE 


Cut  2 lbs.  of  noix^  or  fillet  of  veal,  and  1 lb.  of  raAv  ham, 
in  large  dice ; put  them  in  a steAvpan,  Avith  : 

* lb.  of  butter, 


3 bay  leaves, 

4 shalots, 

3 sliced  onions. 


2 sliced  carrots, 

4 cloves, 

} oz.  of  mignonnette  pepper, 

2 small  pinches  of  grated  nutmeg ; 
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Fry,  till  the  meat  is  slightly  coloured  ; then  moisten  with 
1 pint  of  vinegar  ; reduce  it,  without  burning,  and  add: 

2  quarts  of  Expaijnole  Sauce, 

1 })int  of  Blond  de  Veau  ; 

Stir  till  it  boils ; then  simmer  for  half  an  hour,  skimming  it 
carefully ; strain,  through  a tammy  cloth,  into  a basin ; and  stir 
with  a spoon,  till  cold. 


WHITE  POIVRADE  SAUCE 

Proceed  as  above,  using  the  same  quantities  of  Veloute 
Sauce,  and  White  Consomme,  instead  of  Espa/jnole  Sauce,  and 
Blond  de  Veau. 

POIVHADE  SAUCE  MAIGRE  (WITHOUT  MEAT) 

Put  i lb.  of  butter  in  a stewpan,  with : 

3 bay  leaves,  4 cloves, 

4 shalots,  *,  oz,  of  mii/no)mette  pepper  ; 

3 sliced  onions,  2 small  pinches  of  grated 

2 sliced  carrots,  nutmeg  ; 

Fiy  slightly,  and  moisten  with  1 pint  of  vinegar ; reduce  it, 
without  burning,  and  add  3 quarts  of  Veloute  Sauce  .Unnjre ; 
boil  for  ten  minutes  on  a brisk  lire ; and  strain,  through  a tammy 
cloth,  into  a basin ; stir  with  a spoon,  to  prevent  a skin  forming 
on  the  surface ; and  put  by  for  use. 


MARINADE 


Take  1 lb.  of  raw  ham,  half  lean,  half  fat ; cut  it  in  pieces ; 
put  these  in  a stewpan,  with ; 


4 bay  leaves, 

1 sprig  of  thyme, 
G oz.  of  onions, 

G oz.  of  carrots. 


2 oz.  of  parsley, 

2 unpicked  cloves  of  garlic, 
G shalots, 

G oz.  of  butter ; 


Fry  the  whole  together  ; then  moisten  with  2 quarts  of  water, 
and  2 quarts  of  vinegar;  boil  for  two  minutes;  add  3 oz.  of 
salt,  and  1 oz,  of  pepper  ; and  put  by  for  use. 
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II 

ESSENCES 


ESSENCE  OF  CHICKEN 

ricmove  the  fillets,  and  legs,  of  G chickens;  break  up  the 
bones,  and  put  them  in  a stewpan,  -with  2 lbs.  of  fillet  of  veal, 
cut  in  4 pieces  ; pour  in  3 quarts  of  Chicken  Consomme  ; add: 

2 onions,  with  2 cloves  stuck  in  one, 

I middle-sized  carrot, 

1 faggot  ; 

Boil,  skim,  and  simmer  till  the  meat  is  done ; strain  the 
essence,  through  a broth  napkin ; free  it  of  fat ; and  put  by 
for  use. 

ESSENCE  OF  THUFFLES 

But  2 lbs.  of  well-washed  and  peeled  truflles  in  a small 
stock-pot,  Avith  : 

I bottle  of  ]\Iadcira, 

I quart  of  Chicken  Consomme^ 

I faggot, 
oz.  of  salt, 

1 small  pinch  of  mirjnonnette  pepper, 

I small  [)inch  of  grated  nutmeg  ; 

Close  the  pot,  and  boil  on  a very  brisk  fire  for  tAventy 
minutes ; 

When  the  truffles  are  cold,  strain  the  essence  through  a broth 
najikin,  and  keep  the  truffles  for  garnishes. 

Observation. — It  must  not  be  thought  that  truffles  are  spoilt 
Avhen  they  have  given  out  their  essence  ; I have  proved,  that 
when  they  are  cooked  as  described  above,  they  Avill  retain 
enough  of  their  flavour  to  be  added  to  dishes  Avith  advantage. 

ESSENCE  OF  MUSHROOMS 

Pick,  and  Avash  2 lbs.  of  mushrooms  ; put  them  in  a stcAvpan, 
with  4 gill  of  lemon  juice,  and  ^ oz.  of  salt ; close  the  steAvpan, 
and  put  it  on  the  fire  for  fi\'e  minutes;  then  pour  in  I quart 
of  Chicken  Consomme  ; boil  for  ten  minutes ; strain,  through 
a broth  napkin ; and  put  by  for  use. 
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ESSENCE  OP  FISH 


Cut  li  lb.  of  gurnet,  and  1.^  lb.  of  soles,  in  pieces ; put  them 
in  a stewpan,  with  : 

2 onions,  4 shalots, 

2 cloves,  i oz.  of  salt, 

1 carrot,  1 small  pinch  of  pepper, 

1 faggot,  1 pint  of  French  wliite  wine  ; 

Boil  for  five  minutes,  and  add  2 quarts  of  Fish  Consomme  ; 
boil  till  the  fish  is  done;  skim  tlie  essence,  and  strain  it  through 
a broth  napkin  ; and  put  by  for  use. 


MIREPOIX,  OR  ESSENCE  OP  MEAT  AND  VEGETABLES 

Observation. — Mirepoix  is  such  a common  term  in  cookery 
tliat  I cannot  help  using  it,  although  I have  thought  it  well  to 
indicate  its  composition  in  the  title  itself. 

It  is  an  extract  of  meat  and  vegetables ; — the  word  mirepoix 
alone  would  certainly  not  make  this  fact  as  clear  as  desirable. 

To  make  mirepoix : 

Cut  2 lbs.  of  fillet  of  veal,  1 lb.  of  fat  bacon,  and  2 lbs.  of 
raw  ham,  half  lean,  half  fat,  in  l.|,-inch  pieces,  and  put  these 
in  a stewpan,  with  : 

4 sliced  carrots,  1 sprig  of  thyme, 

4 middle-sized  onions,  4 shalots  ; 

4 bay  leaves, 

Fiy  till  the  meat  is  of  a light  brown  colour,  and  pour  in 
2 bottles  of  Madeira,  and  5 quarts  of  General  Stock ; add  oz. 
of  mbpionnette  pepper  ; boil ; chen  simmer  gently  for  two  hours  ; 
strain  through  a broth  napkin;  and  put  by  for  use, — without 
taking  off  the  fat. 


ESSENCE  OP  HAM 

Put  1 lb.  of  lean  raw  ham,  cut  in  pieces,  in  a stewpan, 
with  : 

1 oz.  of  parsley,  1 small  sprig  of  thyme, 

1 onion,  2 gills  of  French  white 

1 carrot,  wine  (Chablis) ; 

1 small  bay  leaf. 

Boil,  till  the  wine  is  all  reduced,  and  pour  in  1 quart  of 
Blond  de  Veau ; simmer  for  half  an  hour ; strain,  through  a. 
broth  napkin  ; and  put  by  for  use. 
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ESSENCE  OP  PHEASANT 

Eemove  the  fillets  and  legs  of  G pheasants  (reserving  these 
parts  for  entrees) ; break  ii[)  the  bones,  and  put  them  in  a 
stewpan,  -with  : 

1 middle-sized  onion,  1 small  pinch  of  grated  nutmeg, 

1 middle-sized  carrot,  1 faggot, 

2 cloves,  1 pint  of  Madeira ; 

Boil  to  a glaze,  and  moisten  -with  three  quarts  of  consomme ; 
boil,  skim,  and  simmer  for  one  hour  and  a half,  on  the  stove 
corner;  strain  through  a broth  na[)kin,  and  skim  oil’ the  fat. 


ESSENCE  OP  WOODCOCK 

Take  6 woodcocks ; remove  the  fillets,  which  put  by  for 
entrees  ; 

Break  up  the  bones,  and  proceed  as  in  the  preceding  recipe. 


ESSENCE  OP  PARTRIDGE 

Eemove  the  fillets  of  G partridges  ; 

Break  up  the  bones,  and  proceed  as  directed  for  Essence  of 
Pheasant  [vide  above). 


ESSENCE  OP  LARKS 

Eemove  the  fillets  of  3G  larks,  to  be  used  for  entrees  ; 

Break  the  bones,  and  prej)are  the  essence  as  described  for 
Essence  of  Pheasant  [vide  above). 


ESSENCE  OP  LEVERET 

Eemove  the  fillets  and  legs  of  5 leverets,  which  put  by  foi 
entrees  ; 

Break  up  the  bones,  and  put  them  in  a stew]ian,  with  the 
same  vegetables  and  seasoning  as  for  Essence  of  Pheasant  [vide 
above)  ; cook,  and  finish  the  essence  in  the  same  way. 

ESSENCE  OP  RABBIT 

Proceed  as  in  the  preceding  recipe. 
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III 

SEASONED  BUTTER  FOR  SAUCES  AND  GARNISHES 


MONTPELLIER  BUTTER 

Take  1 lb,  of  mixed  chervil,  tarragon,  burnet,  chives  and 
cress  ; pick,  wash  and  blanch  the  whole,  for  two  minutes,  in 
boiling  water ; drain,  cool,  and  press  the  water  out  in  a cloth ; 

Tut  these  herbs  in  a mortar,  with : 

G liard-boiled  yolks  of  egg, 

G well-washed  anchovies, 

2 oz.  of  gherkins, 

2 oz.  of  cai)ers,  previously  pressed  in  a cloth,  to  free  from 
vinegar ; 

A small  piece  of  garlic  (about  the  size  of  a ])ea) ; season  with 
salt  and  pepi)er ; pound  the  whole  together,  and  pass  it  through 
a fine  hair  sieve  ; 

Clean  the  mortar,  and  put  iu  it : 

2 lbs.  of  butter, 
the  pounded  mixture, 

2 tablespoonfuls  of  oil, 

1 table.^^poouful  of  tarragon  vinegar; 

Pound,  and  mix  the  whole  well  together  ; and  put  by  for  use. 

Montpellier  Butter  should  be  of  a bright  green  colour  ; if  the 
heibs  do  not  so  colour  it,  a little  spinach  greening  should  be 
passed  through  a silk  sieve,  and  added  to  the  butter  in  the 
mortar. 

RAVIGOTE  BUTTER 

Prepare  the  same  herbs  as  dt ascribed  in  the  preceding  recipe; 
pound  them  in  a mortar,  and  add  2 lbs.  of  butter ; pound,  and 
mix  thoroughly ; pass  it  through  a fine  hair  sieve ; and  put  by 
for  use. 

LOBSTER  BUTTER 

Take  the  spawn  of  a lobster  ; pound  it  with  i lb.  of  butter, 
and  pass  it  through  a silk  sieve  ; season  with  salt  and  pepper ; 
and  put  by  for  use. 

Failing  spawn  or  coral,  the  shell  of  the  lobster  should  be 
pounded  very  fine,  with  4 oz,  of  butter  added  ; warmed  in  a 
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hain-marie-\)'Xi\^  for  one  liour,  and  pressed  tliroiigli  a elntli,  into 
a basin  full  of  cold  water;  the  butter  should  then  be  skinnned 
oil'  the  water,  drained  in  a cloth,  passed  through  a silk  sieve, 
and  mixed  to  4 oz.  of  fresh  butter. 


SHBIMP  BUTTER 

Take  the  shells  of  500  shrim])s  ; 

Pound,  and  add  them  to  the  butter  as  described  for  Lobster 
Butter  {vide  page  271). 

CRAYFISH  BUTTER 

Cook  tlie  sliells  of  40  crayhsli  as  indicated  for  Crayfish 
Bisque  {vide  page  249) ; 

Pound,  and  add  them  to  the  butter  as  directed  for  Lobster 
Butter  [vide  page  271). 

Observation. — Should  the  Lobster,  Shrimp,  and  Crayfish  Butters 
not  be  sufficiently  red,  a few  drops  of  prepared  cochineal  may 
be  added. 

All  these  butters  should  be  used  the  same  day  as  prepared. 

ANCHOVY  BUTTER 

Wash  8 anchovies  ; vipe  them  well  with  a cloth,  and  pound 
them  in  a mortar,  with  1 oz.  of  butter  ; pass  through  a .silk  sieve, 
and  mix  with  4 oz.  of  butter. 


MAITRE  D HOTEL  BUTTER 

Mix  1 tablespoonful  of  well-washed  and  coarsely-chopped 
parsley,  with  4 lb.  of  butter ; season  with  salt  and  pepper,  and 
1 tablespoonful  of  lemon  juice ; mix  the  whole  thoroughly;  and 
put  by  for  use. 

Observation. — This  butter  should  not  be  worked  too  much, 
— else  it  would  become  oily. 
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IV 

MEAT,  POULTliY,  GAME,  AND  FISH  GLAZE 
liemarJis  on  Glaze 

I\[cat,  Game,  or  Fi.sli  Glazes  are  added  to  certain  sauces  to 
finisli  them. 

Tliey  are  also  used  to  glaze  large  joints  and  entrees,  to  Avliicli 
they  impart  that  inviting  ap})earance,  justly  prized  by  connois- 
seurs. 

Glaze  is  also  very  useful  to  produce  gravies  and  sauces  whilst 
travelling,  as  it  will  take  the  place  of  butcher’s  meat,  when  the 
latter  is  not  obtainable. 


MEAT  GLAZE 

Bone,  and  bind  with  string : 

6 lbs.  of  fillet  of  veal, 

0 lbs.  of  knuckle  of  veal, 

0 lbs.  of  gravy-beef; 

Put  the  meat  in  a stock-]X)t,  with  3 gallons  of  waiter,  and 
4 oz.  of  salt ; boil ; skim  ; and  add  : 

1 lb.  of  leeks,  1 lb.  of  carrots, 

1 lb.  of  onions,  1 faggot,  weighing  3 oz. ; 

Simmer  on  the  stove  corner  till  the  meat  is  cooked  ; take  it 
out,  and  strain  the  broth  through  a najikin ; put  it  in  a largo 
glazing  stew'pan ; reduce  it  one-third  ; and  pour  it  into  a basin. 

The  next  day,  wdien  the  glaze  is  set,  remove  about  inch 
from  the  top,  and  also  the  thick  deposit  at  the  bottom  of  the 
basin ; put  the  trimmed  glaze  in  a stewpan  ; stir,  over  a very 
brisk  fire,  till  it  is  reduced  to  the  consistence  of  Espagnole 
Sauce,  and  pour  it  in  a basin  for  use  ; 

The  trimmings  of  the  glaze  may  be  used  when  making 
General  Stock  [vide  page  220). 

Observation. — Glaze  is  often  reduced  in  one  operation,  but 
I think  it  much  preferable,  both  as  regards  success  and  economy, 
to  proceed  as  indicated  above ; — to  reduce  it  partially  on  one 
day,  and  to  finish  it  the  next. 

I recommend  this  process  with  all  confidence,  having  seen  it 
practised  by  an  experienced  cook,  M.  Drouhat,  at  the  Duchesse 
de  Bei  ry’s  Chateau  at  Eosny. 
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CHICKEN  GLAZE 


Ijoiic,  and  tie  G lbs.  of  lillet  of  veal,  and  G lb.s.  of  kmiekle  of 
veal ; put  tlii.s  meat  in  a stock-pot,  -with  G hens,  and  2 gallons  of 
General  Slock  ; boil,  and  linisli  the  glaze  as  in  the  preceding 
reci[)e. 


GlAil.Sli 


game  glaze 


Take ; 

G lbs.  of  fillet  of  veal, 

G lbs.  of  knuckle  of  veal, 


G lbs.  ol  gravy  beef,  . i i ■»  ,,-i  n 

Bone,  and  tic  these  with  string  and  put 
stock-pot  with  0 partridges,  4 wild  i abliits,  -a  j 

General  Slock ; Boil,  reduce,^  and  fimsli  the  glaze  .is  duected 
for  Meat  Glaze  {vide  page  273), 


FISH  GLAZE 


Put  the  following  in  a stock-pot : 

(1  lbs.  of  soles,  3 cloves  of  garlic  whole, 

4 lbs.  of  gurnet,  21  gallons  ot  watci, 

4 lbs.  of  whiting,  . zrn  m r ^ 

2 bottles  of  Frencb  white  wine  (Gliablis  j ; 


Boil,  skim  ; and  add : 

1 lb.  of  leeks, 

1 lb.  of  onions, 

1 lb.  of  carrots. 

Boil ; and  reduce  as  dcsci 


1 faggot,  weighing  3 oz., 

4 oz.  of  salt ; 

•ibed  for  Meat  Glaze  {vide  page 
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POIVRADE  GLAZE 


Put  tlie  following  ill  u large  stew|):iii  : 

1  11).  of  onions,  .[  oz.  of  bay  loaves, 

] 11).  of  carrots,  oz.  of  tliyine, 

o oz.  of  slialots,  8 cloves, 

8 oz.  of  parsley,  4 cloves  of  garlic,  whole, 

o oz.  of  celery,  ‘2  quarts  of  vinegar  ; 


2 oz.  of  miqnonnette  popper, 

Boil  till  the  vinegar  is  all  reduced,  and  pour  in  2},  gallons  of 
ficneral  Stock ; siininer  for  one  hour  and  a half  on  the  stov<* 
corner ; strain  through  a broth  napkin ; and  reduce  as  directed 
for  Meat  Glaze  (I'ide  page  273). 


MEAT  GEAVT 

This  gravy  is  generally  .served  with  roast  or  broiled  meats. 

Take  (5  lbs.  of  fillet  of  veal,  and  6 lbs.  of  gravy  beef,  and  bind 
them  with  string ; remove  the  rind  from  1 lb.  of  lean  raw 
ham ; cut  4 onions,  each  in  4 pieces,  and  put  them  in  a buttered 
stewpan,  with  the  veal,  beef,  and  ham ; moisten  Avith  1 pint 
of  General  Stock  ; reduce  to  a dark  glaze,  without  burning  ; 
pour  in  2 gallons  of  Stock  ; and  add  1 hen,  1 faggot,  and 

oz.  of  salt ; 

Boil ; then  simmer  for  tliree  hours  and  a half ; strain,  through 
a broth  na[)kin  ; and  skim  off  the  fat. 

This  gravy  shonld  be  very  clear, — if  it  be  not  so,  clarify  it 
with  1 lb.  of  pounded  veal,  and  2 whites  of  egg. 


MEAT  JELLY 

Take : 

0 lbs.  of  fillet  of  veal, 

2 lbs.  of  boned  knuckle  of  veal, 

8 calf’s  feet,  previously  boned  and  blanched, 

3 hens,  previously  removing  the  fillets, 

4 lbs.  of  leg  of  beef,  boned  ; 

Tie  up  the  meat,  and  put  the  Avhole  in  a stock-pot,  Avith 
2.',  gallons  of  Avater,  and  4 oz.  of  salt;  boil;  skim;  cool,  and 
add  : 

1 double  faggot,  4 large  carrots, 

4 onions,  Avith  4 cloves  stuck  4 leeks ; 

in  one. 
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Simmer  on  tlio  stove  comer,  till  the  meiit  is  done, — this  will 
be  before  the  calf’s  feet  are  cooked ; take  out  the  meat,  and, 
when  the  feet  are  thoroughly  cookc*d,  strain  the  broth  through 
a napkin  into  a stewpan  ; boil  ; skim  ; and  simmer,  so  that 
the  jelly  may  be  ])ci-fectly  clear;  try  it  on  the  ice;  if  it  be  not 
fii’in  enough,  reduce  it  on  the  lire  till  it  is. 

When  cold,  clarily  the  jelly  as  follows  : round  the  fdlets 
of  the  hens,  and  ])ut  them  in  a stew|)an,  with  8 whites  of  egg, 
1 pint  of  French  white  wiiu*,  and  a little  salt  and  pepper; 

Add  the  jelly  to  the  lillets  in  the  stewpan,  and  stir  quickly, 
with  a wire  whisk,  over  a brisk  lire,  till  it  boils  ; take  oil'  the 
fire,  and  let  it  rest  for  two  minutes;  then  strain  throuLih  a jelly 
bag  ; pour  it  back,  and  strain  again  ; repeat  the  straining  till 
the  jelly  is  quite  clear  ; — should  it  not  be  [lerfectly  clear,  it 
must  be  clarilied  again  ; 

Four  the  jelly  in  a basin,  and,  when  cold,  set  it  on  the  ice. 


FISH  JELLY 


Flit  the  following  in  a stock-jiot  : 

4 lbs.  of  gurnet,  3 onions,  with  4 cloves 

2 lbs.  of  whiting, 

G lbs.  of  turbot, — heads  are 
preferable, 

4 lbs.  of  soles, 

2 carrots. 


stuck  m one, 
2 heads  of  celerj% 

1 double  faggot, 

2 cloves  of  garlic, 
2 gallons  of  water. 


sullicient  salt  and  mhjnonnette  pej)per  for  seasoning  ; 

Foil ; skim ; and  simmer  for  two  hours ; try  the  strength  of 
the  jelly,  as  described  in  the  preceding  recipe ; when  firm 
enough,  strain  it  through  a broth  najikin ; taste  for  seasoning, 
and  clarify  the  jelly  with  1.^  pint  of  Madeira,  8 whites  of  egg, 
and  2 lbs.  of  pounded  whiting  ; strain  ; let  it  cool,  and  set 
it  on  the  ice,  as  indicated  for  Meat  Jelly  {^dde  page  275). 


HALF  GLAZE 

This  preparation  is  really  the  same  as  Ei^pngnole  Sauce,  very 
slightly  thickened. 

Fut  1 pint  of  EspcKjnole  Sauce  in  a stewpan,  with  1 pint  of 
Blond  de  Veau,  and  3 oz.  of  Meat  Glaze ; 

Reduce  on  the  fire  for  five  minutes  ; strain,  through  a tammy 
cloth  ; and  put  by  in  a basin. 
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D’UXELLES  AXD  DUXELLES  SAUCE 

. Wiisli,  cliop,  and  press  in  a clotli : 

1 lb.  of  turned  niushrooin  tri minings, 

1 lb.  of  parsley, 

0 oz.  of  slialots  ; 

Tut  the  whole  in  a stewpan,  with  ^ lb.  of  butter,  and  a 
seasoning  of  salt  and  pejiper ; fry  on  a brisk  fire  for  five 
minutes,  stirring  with  a spoon,  and  put  by  the  mixture,  called 
d' Uvellef!,  in  a basin  for  use. 

lyCxelles  Sauce  is  made  by  adding  1 gill  of  the  above 
mixture  to  each  quart  of  EspcKjnole  Sauce. 


SUABP  SAUCE 

Tut  in  a stewpan  : 

3 gills  of  llrown  Poivrade  Sauce, 

1 gill  of  Veal  Stock, 

1.',  pint  of  Espwjnole  Sauce ; 

Boil,  till  the  .sauce  coats  the  spoon  ; and  add : 

1 gill  of  d'Uxelles  [vide  preceding  recipe), 

1 .'j  oz.  of  gherkins,  previously  chopped,  and  drained  in  a 
cloth, 

1 oz.  of  capers,  also  chopped  and  drained  ; 

Boil ; skim ; and  put  in  a bahi-marie-\)i\\\ ; pour  1 table- 
spoonful of  Veal  Stock  on  the  sauce,  to  prevent  a skin  forming 
on  the  surfice. 

This  is  a very  essential  precaution  to  take  with  this,  and  all 
other  Brown  Sauces. 


POIVRADE  SAUCE 

But  1^  pint  of  Brown  Poivrade  Sauce  in  a stewpan,  with 
1 pint  of  Espagnole  Sauce,  and  4 of  Blond  de  Veau ; 

Bediice  these  ; strain  through  a tammy  cloth  into  a bain- 
^imnVpan,  and  pour  1 tablcspoonful  of  Blond  de  Veau  on  the 
toj),  to  cover  the  sauce. 
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ITALIAN  SAUCS 

luKluce  I pint  of  Chablis  to  luilf  the  qiuintily  ; add  : 

1 quart  of  Efipagnole  Sauce, 

1 gill  of  Veal  Stock, 

1 gill  of  d'  L\velles  ; 

lleduce  for  live  minutes ; skim,  aud  put  iu  a bain-marie-Yv.wx. 

MATELOTE  SAUCE 

Put  the  following  in  a stewpaii : 

4 sliced  onions,  1 small  sprig  of  tliyme, 

4 shalots,  whole,  3 gills  of  Burgundy ; 

1 small  bay  leaf. 

Simmer,  till  the  onions  are  done  : strain,  through  the  pointed 
strainer,  into  a glazing  stewpan ; add  1 quart  of  Espngnole 
Sauce,  aud  reduce  till  the  sauce  coats  the  spoon ; then  strain, 
through  a tammy  cloth,  into  a hain-Diarie-inm. 

BORDELAISE  SAUCE 

Poduce  2 gills  of  Sauterne  to  half  the  quantity,  with  1 pinch 
of  mignonnctte  j)epper,  and  1 tablespoonful  of  shalots,  ])reviously 
blanched,  aud  chopped  ; thcji  add  1 pint  of  Esjxaijnole  Sauce ; 
reduce  for  live  minutes,  aud  put  in  1 tablespoonful  of  choppeil 
parsley  ; skim  ; aud  pour  into  a bain-nuirie-pwn. 

ROBERT  SAUCE 

Put  1 oz.  of  butter  in  a stewpan,  with  3 onions  cut  in  squares ; 
fry  till  of  a reddish  brown  colour ; add  3 gills  of  French  white 
wine,  and  reduce  to  a glaze  ; pour  in  1 quart  of  Expagnole 
Sauce ; simmer  for  twenty  minutes  ; skim ; aud  put  iu  a bain- 

Before  serving  this  sauce,  it  should  be  boiled  up,  and  1 oz. 
of  Meat  Glaze  and  1 tablespoonful  of  French  mustard  added  to 
it,  mixed  thoroughly ; aud  then  served. 


MADEIRA  SAUCE 

Put  1 pint  of  Madeira  in  a stewpan,  with  li  oz.  of  Meat 
Glaze,  and  1 small  pinch  of  mignonnette  pepper  ; 
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IvL'diire  to  lijilf  tlic  quantity  ; add  1 quart  of  Effjxvjnole  Sauce, 
and  continue  the  reducing  till  the  sauce  coats  the  spoon  ; strain, 
through  a taniiny  cloth,  into  a 


THICKENED  MAITRE  DHOTEL  SAUCE  A LA  CHATEAUBRIAND 

Keduce  2 gills  of  French  'svhite  wine,  and  1 oz.  of  Meat  Glaze; 
add  1 quart  ot‘  Espa</nole  Sauce  ; continue  reducing;  then  strain, 
through  a taniniy  cloth,  into  a baiii-)nar{e-\)iiu  ; 

Before  serving,  boil  up  the  sauce,  and  thicken  it  Avith  | lb. 
of  Mu  it  re  d'lIOtel  Butter  {vide  page  272). 

GENEVOISE  SAUCE 

But  3 sliced  onions  in  a stewpan,  with  : 

3 shalots,  half  a clove  of  garlic,  un- 

1 [)inch  of  nripnonnette  picked, 

pepper,  lb.  of  butter; 

Fry  till  of  a reddish  broAvn  colour  ; and  add  : 

1 bottle  of  Burgundy,  1 faggot ; 

Sinuner  till  the  onions  are  done,  then  pour  in  2 quarts  of 
Expiiijiwle  Sauce,  and  i ])int  of  Veal  Stock  ; reduce  the  sauce, 
by  stirring  it  over  the  lire,  until  it  is  thick  enough  to  coat  the 
spoon  ; skim  ; and  strain,  through  a tammy  cloth,  into  a bain- 
marie-\YA\\. 

Before  serving,  boil  up  the  sauce,  and  add  2 tablespoon  fills 
of  chopped  trullles,  boiled  in  Madeira,  and  | lb.  of  Anchovy 
Butter. 


PERIGUEUX  SAUCE 

Cut  lb.  of  raAV  ham  in  large  dice  ; put  them  in  a stewpan, 
Avith : 

1 oz.  of  butter,  1 sliced  onion, 

1 shalot,  1 pinch  of  iitvjnonnette  pejipcr  ; 

Fry,  till  the  onion  is  of  a light  broAvn  colour,  and  pour  in 
pint  of  Madeira  ; reduce  it  one  half;  and  add  ; 

1.',  pint  of  Esparjnole  Sauce, 
pint  of  Blond  de  Veau^ 
pint  of  Essence  of  Trullles ; 

Simmer  for  tAventy  minutes  ; skim,  and  strain  the  sauce  into 
another  steAvpan ; reduce  it  till  it  coats  the  spoon,  and  put  it  in 
a bain-marie-\\?i\'\ ; 
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Just  before  serving  add  2 tablespoon fuls  of  clio})ped  trullles, 
previously  cooked  in  Madeira. 

PERIGUEUX  SAUCE  MAIGEE  (WITHOUT  MEAT) 

Put  in  a stewpan  : 

1.^  pint  o^  Espagnule  Sauce  Maigre 
])int  of  Essence  of  Trullles, 
i pint  of  Essence  of  Miislirooins  ; 

Eeduce  till  the  sauce  coats  the  spoon ; strain,  through  a 
tannny  cloth  ; add  2 tablespoonfuls  of  chop[)ed  trullles,  as  above  ; 
and  serve. 


ANCHOVY  BUTTER  SAUCE 

Put  in  a stewpan  : 

I.*,  pint  oi  Espagnole  Sauce, 

1 gill  of  Brown  Poivrade  Sauce, 

2 gills  of  Consomme  ; 

Pediice,  until  the  sauce  coats  the  spoon  ; and  strain,  tlirough 
a tammy  cloth,  into  a bain-mavie-\)iw\. 

Before  serving,  boil  up  the  sauce,  and  thicken  it  witli  2 oz.  of 
Anchovy  Butter. 

TOMATO  SAUCE 

Pick  3 lbs.  of  tomatoes  ; break  them  ; and  put  the  pieces  in  a 
stewpan,  with  : 

2 onions,  with  2 cloves  stuck  in  one, 

1 faggot, 

1,  pint  of  Chiiblis  ; 

Season  with  salt  and  pepper  ; 

Melt  the  tomatoes  on  a slow  fire  for  forty  minutes, — stirring 
occasionally,  to  prevent  their  burning  ; when  they  are  melted, 
pour  in  ; 

^ pint  of  Espagnole  Sauce, 

^ pint  of  Veloute  Sauce, 

3 gills  of  Chicken  Consomme  ; 

Eeduce  for  fifteen  minutes  ; strain,  through  a tammy  cloth  ; 
and  i)ut  by  for  use. 

Remarks  on  Tomato  Sauce 

This  sauce  is  of  greater  consistence  than  most  other  sauces ; 
it  might,  in  fact,  almost  bo  numbered  among  thin  Purees. 
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I have  often  had  occasion  to  observe  tliat  Tomato  Sauce  is 
spoilt  by  tlie  number  of  diflerent  ingredients  added  to  it. 

In  the  above  recipe,  I liave  purposely  given  it  in  such  a 
way,  tliat,  while  retaining  its  distinctive  character,  it  will  be  of 
sulHcient  richness  to  be  suitable  for  the  uses  of  lligh-Class 
Cookery. 

PINANCIBRE  SAUCE  FOR  POULTRY 

Put  in  a stewpan  ; 

i pint  of  Essence  of  Trudies, 
i ])int  of  Essence  of  I\Iush rooms, 

I pint  of  Essence  of  Chicken, 

1 (juart  of  J'Jspajnole  Sauce  ; 

Eeduce,  till  the  sauce  coats  the  spoon;  and  strain,  through  a 
tammy  cloth,  into  a baiii-7narie-[)an. 


FINANCIERE  SAUCE  FOR  GAME 

Put  in  a stewpan  : 

3 gills  of  Essence  of  Trudies, 

3 gills  of  Essence  of  Game, 

1 pint  of  Ei^pagnole  Sauce  ; 

lleduce,  and  strain  the  sauce  through  a tammy  cloth  ; and  put 
it  by  for  use. 


FINANCIERE  SAUCE  FOR  PISH 

Put  the  following  in  a stewpan : 

3 gills  of  Essence  of  Trudies, 

3 gills  of  Essence  of  Mushrooms, 

2 gills  of  Madeira, 

1 oz.  of  Fish  Glaze, 
pint  of  Espagnole  Sauce  M(iipre\ 

Pediice,  and  strain  the  sauce  through  a tammy  cloth. 


SAUCE  A LA  REGENCE 

Cut  i lb.  of  raw  lean  ham  in  pieces ; put  them  in  a stewpan, 
with : 

2 onions, 

2 shalots, 
lb.  of  butter ; 
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Fry,  without  browning,  and  pour  in  1 pint  of  Essence  of 
Chicken,  and  i pint  of  Sauterne  ; 

Simmer  gently  till  the  onions  are  done  ; then  strain,  through 
a broth  na[)kin,  into  a stewpan  ; and  add : 

3 gills  of  Essence  of  Chicken, 
li  pint  of  Espnpnole  Sauce  ; 

Eeduce,  till  tlie  sauce  coats  the  spoon  ; and  strain,  through  a 
tammy  cloth,  into  a bain-marie-\)fn-\. 

SAUCE  A LA  DIABLE 

Cut  3 shalots  in  pieces ; put  them  in  a stewpan,  with  : 

1 gill  of  French  red  wine,  1 pinch  of  mignonnette  pepper, 
12  sprigs  of  parsley,  1 small  pinch  of  cayenne 

1 bay  leaf,  pepj)cr, 

1 small  s[)rig  of  thyme,  1 \ pint  of  Espagnole  Sauce, 

1 clove  of  garlic,  i pint  of  Veal  Stock  ; 

Simmer  for  twenty-five  minutes,  on  the  stove  corner ; skim 
carefully ; and  strain,  through  a tammy  cloth. 

SHALOT  SAUCE 

Put  8 sliced  shalots  in  a stewpan,  with  : 

1 small  bay  leaf,  1 sprig  of  parsley, 

1 small  sprig  of  thyme,  1 gill  of  Blond  de  Veau  ; 

Peduce  it  to  a glaze;  then  add  l.|,  pint  of  Meat  Gravy  {vide 
page  275) ; simmer  for  ten  minutes  ; and  strain,  through  a broth 
napkin,  into  a 6um-»mr/^-pan. 

BIGABADE  SAUCE 

Eeduce  pint  of  Espagnole  Sauce,  and  3 gills  of  Veal  Stock 
in  a stewpan,  and  strain  into  a bain-marie-^^w  ; 

Cut  the  peel  of  2 oranges  in  thin  shreds ; blanch,  and  add 
them  to  the  sauce ; 

Before  serving,  add  the  juice  of  the  oranges  to  the  sauce ; 
mix ; and  serve. 

SAUCE  A LA  GODABD 

Cut  ^ lb.  of  raw  lean  ham  in  pieces ; put  them  in  a stewpan, 
with : 

I lb.  of  butter, 

1 middle-sized  sliced  carrot, 

1 middle-sized  sliced  onion  ; 
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Fry  to  a light-brown  colour,  and  pour  iu  11,  pint  of  dry 
Cluimpagne ; simmer  gently  for  twenty-live  minutes ; skim 
carefully,  and  strain  through  a broth  napkin  into  a glazing  stew- 
pan  ; then  add  1 quart  of  Espaijiiole  Sauce,  and  1,  pint  of 
Essence  of  Mushrooms ; reduce,  until  the  sauce  coats  the  spoon ; 
and  strain  it,  through  a tammy  cloth,  into  a bahi-marie-^im. 


MELTIID  BUTTER 

Put  2\  oz.  of  flour  in  a stewpan  over  the  lire,  with  : 

1 quart  of  cold  water, 
li  oz.  of  butter ; 

Salt  and  pei)[>er  to  season  ; 

Stir  over  the  lire  for  twenty  minutes,  and  strain  through  a 
tammy  cloth  into  a baln-mai'ie-pun  ; pour  a spoonful  of  butter, 
melted,  on  the  sauce,  to  prevent  a skin  forming  on  the  surface. 

When  about  to  serve,  boil  up  the  sauce,  and  put  in  it  1,  lb.  of 
butter,  cut  in  pieces ; — the  heat  of  the  sauce  will  be  sullicient  to 
melt  this  without  j)Utting  it  on  the  lire  ; 

Stir,  and  mix  well  together,  and  add  a tablespoonful  of 
lemon  juice. 

If  the  sauce  be  too  thick,  mix  in  half  a gill  of  water. 


DUTCH  SAUCE 

Put  4 tablespoonfuls  of  vinegar  in  a stewpan  on  the  lire, 
with  : 

\ oz.  of  m 'ujnonnette  pepper, 

I oz.  of  salt ; 

Peduce  to  1 tables])Oonful ; strain  into  another  stewpan  ; and 
add  : 

4 tablespoonfuls  of  water, 

8 yolks  of  egg, 
lb.  of  butter ; 

Stir  with  a wire  whisk,  over  a slow  fire,  till  the  yolks  begin 
to  thicken  ; 

Take  off  the  fire,  and  add  2 oz.  of  butter,  cut  in  pieces ; take 
off  the  fire,  and  stir  till  the  butter  is  melted  ; 

Repeat  this  process,  adding  2 oz.  of  butter  each  time,  till  lb. 
of  butter  has  been  used  in  the  sauce ; 

Should  the  sauce  thicken  too  much,  add  one  or  two  table- 
s])ooufuls  of  water. 
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Avoid  boiling  tlic  sauce. 

When  finished,  it  sliould  be  of  tlie  consistence  of  Melted 
Butter  ; taste  for  seasoning  ; and  serve. 

OYSTEH  SAUCE 

Blanch  30  oysters,  as  indicated  at  Oyster  Soup  {vide  page 
251). 

But  1 quart  of  Alleinnnde  Sauce  in  a stewpan  on  the  fire; 
■when  it  boils,  add  1 o^.  of  butter ; a tablespoonful  of  lemon 
juice;  a little  coarsely  chojqied  jiarsley,  and  the  oysters,  well 
drained  ; nii.v  all  together  ; and  serve. 

LOBSTER  SAUCE 

Take  a large  lobster  ; 

I’ick  the  llesh  from  the  tail  and  claws ; cut  it  in  large  dice ; 

Boil  1 pint  of  Veloute  Sauce  with  1 ])int  of  White  Poivrade 
Sauce ; thicken  with  i oz.  of  Ijobster  Butter,  and  1.',  oz.  of  fresh 
butter ; add  the  cut  lobster,  and  half  a tablespoonful  of  lemon 
juice;  and  serve. 

Observation. — Lobster  Sauce,  like  all  sauces  thickened  with 
butter,  should  not  be  put  on  the  fire  after  the  last  quantity  of 
butter  has  been  added. 


SHRIMP  SAUCE 

rick  1 lb.  of  shrimp  tails  ; 

But  1 pint  of  Melted  Butter  and  1 pint  of  White  Poivrade 
Sauce  in  a stewpan  ; when  boiling,  thicken  with  2 oz.  of  Shrinq) 
Butter ; add  the  tails  of  the  shrimps,  and  half  a tablespoonful  of 
lemon  juice  ; stir  well  together;  and  serve. 


PISH  'VELOUTE  SAUCE 

But  1 pint  of  Poivrade  Sauce  and  1 pint  of  Veloute  Sauce 
Maigre  in  a stewpan;  boil,  and  thicken  with  2 oz.  of  butter; 
add  1 tablespoonful  of  chopped  tarragon  ; and  serve. 

BEARNAISE  SAUCE 

But  the  following  in  a stewpan  : 

5 yolks  of  egg,  1 pinch  of  salt, 

1 oz.  of  butter,  1 small  pinch  of  pepper  ; 
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Stir  over  tlie  fire,  till  tlie  yolks  begin  to  thicken  ; take  olT  the 
iiie,  a »cl  add  1 oz.  of  butter  ; 

Stir  over  the  fire  for  two  minutes  ; then  take  off  the  fire,  and 
add  1 oz.  of  butter; — this  process  should  be  repeated  twice, 
using  5 oz.  of  butter  in  all ; 

Taste  for  seasoning,  and  put  in  1 tablespoonful  of  chopped 
tarrag*)u,  and  1 teaspoonful  of  Tarragon  Vinegar. 

This  sauce  should  be  of  about  the  same  consistence  as 
Mayonnaise  Sauce. 

VALOIS  SAUCE 


lloil  2 well-washed  and  cho})ped  shalots,  in  2 tablespoonfuls 
of  vinegar  ; reduce  it  entirely,  and  take  oil' the  fire  ; 

When  the  shalots  are  cohl,  add  5 yolks  of  egg,  and  1 oz.  of 
butter ; 

Stir  over  the  fire  for  two  minutes  ; 

Take  olf  the  lire,  and  add  1 oz.  of  butter  ; mix  it  well  with  the 
sauce,  and  j)ut  on  the  fire  again  ; add  1 oz.  of  Chicken  Glaze  cut 
in  small  pieces,  and  1 oz.  of  butter  ; mix  thoroughly,  off  the 
lire ; 

Tut  back  on  the  fire ; and  add  another  ounce  of  butter,  and 
1 tablespoonful  of  chopped  parsley  ; mix  ; and  seive. 


VENETIAN  SAUCE 

Put  1 quart  of  AHemande  Sauce  in  a stewpan  over  the  fire ; 
when  it  boils,  thicken  it  with  1 oz.  of  butter;  add  I table- 
spoonful of  chopped  parsley,  and  1 tablespoonful  of  lemon 
j nice  ; mix  ; and  serve. 

SAUCE  A LA  TOHTUE 

Put  the  following  in  a stewpan  : 

1 j)int  of  Essence  of  Ham,  1 pint  of  Madeira, 

1 })int  of  Essence  of  Trullles,  3 oz.  of  Meat  Glaze  ; 

1 pint  of  Essence  of  Mushrooms, 

Pieduce  to  half  the  quantity,  and  pour  in  2 quarts  of  Espag- 
nole  Sauce  ; reduce  again,  till  the  sauce  coats  the  spoon  ; 

Strain  through  a tammy  cloth;  and  add  1 pinch  of  cayenne 
pepper. 

SUPREME  SAUCE 

Few  cooks  agree  as  to  the  ])reparation  of  this  sauce : some 
make  it  entirely  with  chicken  ; whilst  others  add  parsley,  and 
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thicken  it  witlicpr";  when  thus  thickened,  it  is,  to  iny  mind, 
nothing  else  but  Allemande  or  Veloute  Sauce  ; 

On  the  other  hand,  if  chicken  alone  be  used,  without  the 
addition  of  a certain  quantity  of  veal  to  strengthen  it,  a tasteless 
and  colourless  sauce,  entirely  Avithout  body,  and  very  similar  to 
starch,  will  be  the  result. 

The  recipe  I give  below  is  not  of  my  own  invention,  but 
this,  and  many  others,  I have  seen  practised  by  such  cooks  as 
Dunant,  Drouhat,  Catu,  Montmirel,  and  many  others,  whose 
example,  in  such  matters,  can  always  be  safely  followed. 

T1  lese  })ractical  men  have  jiroved,  by  exjierience,  that  it  is 
indispensable  to  add  a certain  quantity  of  veal  to  the  chicken, 
and  that,  far  from  altering  the  flavour,  this  tends  to  bring  it 
out,  and  gives  the  sauce  that  softness  and  mellowness  to  which 
it  owes  its  name  of  Supreme,  and  which  makes  it  rank  amongst 
the  very  best  exanqiles  of  High-Class  Cookery. 

Moreover,  as  a convincing  proof  of  the  advantages  derived 
by  following  the  annexed  recipe,  it  will  only  be  necessary  to 
compare  Essence  of  Chicken,  with  a certain  quantity  of  Veloute 
Sauce  added  to  it ; or  Essence  of  Game,  with  Espagnole  Sauce 
added  ; to  sauces  made  of  essences  only,  with  no  addition  of 
butcher’s  meat. 

To  make  Supreme  Sauce,  ]n'oceed  as  follows : 

Tut  1 pint  of  Essence  of  Chicken  in  a stewpan,  with  : 

1 quart  of  Veloute  Sauce, 

1 gill  ol  Essence  of  Mushrooms  ; 

Boil ; then  simmer  gently  for  half  an  hour  ; skim  carefully ; 
])ut  in  a glazing  stewjian,  and  stir  till  the  sauce  coats  the  spoon  ; 
strain,  through  a tammy  cloth,  into  a hain-marie-\)'A\\ ; and  pour 
1 tablespoonful  of  Chicken  Comomme  on  the  top. 


Another  Wai/  of  preparing  Supreme  Sauce 

In  the  absence  of  Veloute  Sauce  to  add  to  the  Supreme  Sauce, 
proceed  as  follows  : 

Put  2 lbs.  of  fillet  of  veal  in  a stewpan,  with  the  bones  of  the 
chickens  (having  previously  removed  the  fillets  to  make  the 
Supreme  itself),  and  4 quarts  of  General  Stock  ; boil ; skim, 
and  add : 

1 faggot,  1 small  pinch  of  salt, 

2 onions,  Avith  2 cloves  stuck  1 small  ])inch  of  grated 

ill  one,  nutmeg  ; 
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Simmer  until  tlie  veal  is  cooketl,  and  strain  through  a broth 
napkin  ; 

Make  a white  roux  in  a stewpan,  with  7 oz.  of  clarified 
butter,  and  7 oz.  of  fioiir ; moisten  with  the  strained  broth  ; 
skim  it  till  it  boils  ; and  simmer  for  one  hour  and  a half  on  tlie 
stove  corner ; skim  again  ; put  it  in  a glazing  stewpan,  and 
reduce  it  till  the  sauce  coats  the  spoon ; strain,  through  a 
tammy  cloth,  into  a bain-marie-^im^  and  pour  a tablespoonful 
of  consomme  on  the  top. 

Before  serving,  boil  up  the  sauce,  and  thicken  it  with  1 oz. 
of  butter,  and  3 tablespoonfuls  of  milk  of  almonds. 


FRENCH  SAUCE 

Make  some  Bearnaise  Sauce  {vide  page  284),  with  6 yoU^s  of 
egg,  1 11).  of  butter,  and  salt  and  pepper  for  seasoning ; add, 
whilst  mi.xing  the  sauce,  1 gill  of  Tomato  Puree,  previously 
passed  through  a silk  sieve ; finish  the  sauce  with  1 oz.  of 
Chicken  Glaze,  1 tablespoonful  of  washed  and  chopped  par.sley, 
and  1 tablesj)oonful  of  reduced  Chili  vinegar. 


EAVIGOTE  SAUCE 

Put  1 pint  of  White  Poivrade  Sauce  in  a stewpan,  Avith ; 

1 [)int  of  Veloute  Sauce, 
pint  of  Chicken  Consomme ; 

Eeduce,  and  thicken  it  with  I.*,  oz.  of  Ravigote  Butter ; strain 
through  a tammy  cloth  ; and  serve. 

BREAD  SAUCE 

Put  7 OZ.  of  breadcrumbs  in  a stewpan,  with  : 

1 .V  pint  of  milk, 

1 onion ; 

Boil  for  ten  minutes  ; take  out  the  onion  ; and  serve. 


MAYONNAISE  JELLY 

Put  1 quart  of  melted  White  Meat  Jelly  in  a 5az<fe'-pan,  Avith : 
1 tablespoonful  of  oil, 

1 tablespoonful  of  vinegar, 

1 pinch  of  mignonnette  pepper  ; 
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Wliip  bris^kly,  witli  a wire  wliisk,  for  ton  niinutos,  ami  put  tlio 
mayonnaise  on  tlie  ice  ; wliip  it  well,  till  it  sets  ; then  molt 
the  jelly,  and  repeat  the  whipping  on  the  ice  till  it  sets  again  ; 
strain  through  a tammy  cloth  ; it  will  then  be  ready  for  use. 

I think  it  better  to  whip,  and  set  the  jelly  on  the  ice  twice, 
as  this  will  make  the  mayonnaise  smoother  and  whiter. 

nORSEBADISH  SAUCE 

Boil  1 pint  of  double  cream;  add  2 oz.  of  grated  horseradish, 
and  1 pinch  of  salt ; mix  ; and  serve. 

MINT  SAUCE 

Put  3 oz.  of  brown  sugar  in  a sauce-boat,  with  3 tablespoon- 
fuls of  green  mint,  chop|)ed  fine,  and  pint  of  vinegar;  mix 
thoroughly  ; and  serve  when  the  sugar  is  melted. 

HOT  MINT  SAUCE 

Reduce  1,  pint  of  vinegar,  with  i oz.  of  brown  sugar  ; moisten 
with  1 pint  of  water  ; boil  for  one  minute ; and  add  1 table- 
spoonful of  finely  chopped  mint;  mix;  and  serve. 

CHICKEN  CHAUD-PROID  SAUCE 

Reduce  3 pints  of  Veloute  Sauce  with  3 gills  of  Essence  of 
Chicken. 

The  sauce  should  be  stilHy  reduced. 

Thicken  with  yolks  of  egg  ; strain  through  a tammy  cloth, 
and  add  4 tablespoonfuls  of  White  Meat  Jelly,  cut  in  small 
pieces,  stirring  lightly,  till  melted,  to  keep  it  clear. 

GAME  CHAUD-FROID  SAUCE 

Reduce  stiffly,  3 pints  of  Espaynole  Sauce  with  3 gills  of 
Essence  of  Partridge;  strain  through  a tammy  cloth;  add 
4 tablespoonfuls  of  chopped  Brown  Meat  Jelly;  mix;  and  put 
by  for  use. 

COLD  BECHAMEL  SAUCE 

Reduce  3 pints  of  Bechamel  Sauce ; strain,  through  a tammy 
cloth  ; add  4 tablespoonluls  of  chopped  White  Meat  Jelly ; mix  ; 
and  put  by  for  use. 
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VENISON  SAUCE 

Put  1 pint  of  Brown  Poivmde  ^^aucc  in  a stewpan,  witli : 

1 pint  of  Efipagnole  Sauce, 

2 oz.  of  Game  Glaze, 

4 oz.  of  Bed  Cunairt  Jelly  ; 

Boil  for  five  minutes; 

Beduce  i pint  of  port  wine  to  1 gill ; add  it  to  the  sauce ; 
and  strain,  through  a tammy  cloth,  into  a bain-marie-\iM\. 


KMN-UAKIK-VAN  1-OU  ULAZb. 


P P 


ClIAPU’ER  III 

GARNISHES  AND  FORCEMEATS 


I 

GARNISHES 

WHOLE  THUFFLES  FOR  GARNISH 

The  trufUes  slioiikl  be  chosen  lar^e  and  round  ; clean  them  well, 
and  put  them  to  boil  in  a small  stock-pot,  with  some  Chicken 
Consomme,  and  the  same  quantity  of  Sauterne,  or  Champagne ; 
put  some  clarified  chicken  dripping,  or  fat,  on  the  top ; and  add  : 
1 onion,  with  2 cloves  stuck  in  it, 

1 faggot, 

1 small  unpicked  clove  of  garlic ; 

Boil  for  fifteen  minutes,  keeping  the  pot  closely  shut;  take 
off'  the  fire  ; and  let  the  truffles  cool  in  the  liquor. 

CUT  TRUFFLES  FOR  GARNISH 

Clean  the  truffles  ; peel  and  boil  them  for  ten  minutes  in 
Chicken  Consomme,  and  Madeira  ; let  them  cool  in  the  liquor ; 
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tlicMi  cut  tliom  to  tlie  shape  of  olives,  and  small  balls,  to  be  used 
as  piniish  for  entires. 

These  last  trimminjjrs  of  the  trullles,  but  not  the  first  parings., 
may  be  used  for  J\h-iiinenx  Sauce. 

Tlie  liejuor  in  whicli  the  trullles  have  been  boiled  should 
be  freed  from  I'at,  strained  through  a broth  napkin,  and  used 
for  sauces. 

TURNED  MUSHROOMS 

rropare  the  mushrooms,  as  described  in  the  First  Fart,  at 
Turned  Mushrooms  (ride  page  47). 

Patterns  are  sometimes  cut  on  the.se  turned  inu.shrooms  for 
garnish  ; I do  not  advise  it,  as,  besides  lessening  their  size,  it 
does  not,  in  my  ojiinion,  improve  their  appearance  in  any  way. 


STUFFED  MUSHROOMS  FOR  GARNISH 

Choose  24  white  and  linn  mushrooms,  about  ] 1,  inch  in 
diameter,  and  as  nearly  of  a size  as  iiossible  ; ])ick ; wash,  and 
remove  the  stalks,  and  set  the  mushrooms,  hollow  side  ujiper- 
most,  in  a buttered  .sua/t'-jian. 

^lake  a studing  by  reducing  3 gills  of  Espagnole  Sauce,  and 
adding  to  it  1 oz.  of  Meat  Glaze,  and  3 gills  of  d'Uxelles;  fill 
the  hollow  part  of  each  mushroom  with  this  studing,  which 
should  be  very  firm ; sjirinkle  some  raspings  over  them  ; and 
bake,  for  ten  minutes,  in  a hot  oven. 


STUFFED  OLIVES  FOR  GARNISH 

Take  1 lb.  of  large  and  round  olives  ; remove  the  stones 
with  a cutter,  and  blanch  for  three  minutes  in  boiling  water ; 
drain,  and  lill  the  hollow  in  each  olive  with  some  Chicken 
Forcemeat,  mixed  with  some  d'Uxelles. 

COCKS’  COMBS 

Take  1 lb.  of  cocks’  combs  ; put  them  in  a stewpan,  with 
enough  water  to  cover  them  entirely ; put  them  on  a brisk  lire, 
and  stir  with  a spoon,  till  the  skin  begins  to  rise ; then  ])our 
in  some  cold  water,  to  stop  the  cooking  of  the  combs,  and  take 
them  out ; if  allowed  to  cook  after  the  skin  rises,  the  blood 
Avould  coagulate,  and  it  would  be  impossible  to  whiten  them. 
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Stnp  of!'  the  skin,  and  trim  the  ])urt  which  lias  been  cut  ofV 
the  head,  so  as  to  free  it  of  all  feathers  ; soak  the  combs  in 
salted  water  for  six  hours ; after  which  steep  them  in  cold 
water,  frequently  changed,  until  they  become  ])crfectly  white  ; 

Then  boil  them  in  plenty  of  water,  with  some  butter,  salt, 
and  lemon  juice. 

Cocks’  combs  should  not  be  much  cooked  when  required  to 
garnish  silver  skewers. 


COCKS’  KERNELS 

Choose  these  white,  firm,  and  unbroken;  Avash  them  carefull}% 
and  put  them  in  a stewpan,  Avith  Avater,  salt,  butter,  and  lemon 
juice  ; stir  over  the  lire,  Avithout  boiling,  till  they  are  firm  ; and 
take  them  out. 


CRAYFISH  FOR  GARNISH 

Choose  20  equal-sized  (M'aylish  ; Avash,  and  put  them  in  a 
steAA’pan,  Avith  : 

1 pint  of  vinegar,  1 small  pinch  of  mijnonnette 

2 small  ])inches  of  salt,  pepper, 

1 middle-.sized  onion,  sliced,  2 sprigs  of  jiarsley  ; 

Close  the  stewpan,  and  put  it  on  the  fire  for  ten  minutes, 
tossing  the  fish  occasionally,  to  cook  them  evenly  ; drain  and 
put  them  by  for  use. 

PRAAIVNS  FOR  GARNISH 

Take  1 lb.  of  good  praAvns  ; 

Pick  the  tails  to  use  for  garnishes  ; the  shells  can  be  pounded 
to  mix  Avith  butter. 


CARP  SOFT-ROES 

Cleanse  the  roes  of  all  blood  ; steep  them  in  cold  Avater,  till 
they  are  Avhite  ; then  drain,  and  boil  them  in  Avater  Avith  a 
little  salt,  and  vinegar ; Avhen  they  are  done,  drain,  and  put 
them  in  some  General  Stock,  or  in  some  Fish  Consomme. 

OYSTERS  FOR  GARNISH 

Blanch  some  large  oysters  in  boiling  AA^ater,  for  tAvo  minutes ; 
drain ; cool,  and  free  them  carefully  of  any  remaining  particle 
of  shell,  and  put  them  by  for  use. 
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MUSSELS  FOB  GARNISH 

Clean  the  mussels,  as  directed  for  Mussels  with  roulette  Sauce 
{vide  First  Part,  page  15G);  boil  them  in  some  French  Avhite 
wine,  with  an  onion,  and  some  parsley  ; when  done,  take  them 
out  of  the  shells  ; dip  them  in  lukewarm  water ; drain ; and 
put  them  by  for  use. 


CHICKEN  PUREE 

Braize  2 chickens  in  some  Chicken  Consoinme  ; when  they 
are  done,  let  them  cool ; strain  the  consomme^  through  a silk 
sieve,  or  broth  napkin,  and  fi'ce  it  carefully  of  fat ; reduce  it, 
and  add  double  the  quantity  of  Veloute  Sauce  ; reduce  both 
together,  to  the  consistence  of  thick  Supreme  Sauce ; when 
the  chickens  are  cold,  remove  the  meat  from  the  bones  ; trim 
off  all  skin,  and  fat ; then  chop  the  meat,  and  pound  it  in  a 
mortar,  adding  the  sauce  whilst  pounding ; press  the  puree 
through  a tammy  cloth,  and  put  it  in  a bain-inarie-])ix\\. 


PHEASANT  PUREE 

Braize  2 pheasants  in  some  Game  Consomme  \ Avhen  they  are 
done,  make  the  puree,  and  the  sauce,  as  described  in  the 
preceding  recipe. 

PARTRIDGE  PUREE 

Braize  3 partridges  in  some  Game  Consomme,  and  proceed 
as  directed  for  Chicken  Puree. 

WOODCOCK  PUREE 

Braize  3 woodcocks  in  some  Game  Consomme,  and  make  the 
jmree  as  described  for  Chicken  Puree  {vide  above). 


LEVERET  PUREE 

Cut  a young  hare  in  four  ])ieces ; fry  these,  in  a stewjian,  Avith 
some  butter,  and  mohten  with  1 pint  of  Burgundy,  and  1 quart 
of  Game  Consomme ; simmer  on  a slow  fire,  till  the  hare 
is  done ; 
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Strain,  and  slviin  tlie  lat  of!'  tlic  liquor;  reduce  it  one  lialf, 
and  add  1 quart  of  Espagnole  Sauce ; reduce  both  stillly  ; take 
the  flesh  of  the  hare  oil  the  bones  ; trim  off  all  the  skin  ; cho]), 
and  pound  the  meat  in  a mortar  ; add  the  saiu’e  ; press  through 
a tammy  cloth  ; and  i)ut  by  for  use. 


BABBIT  PUREE 

Cut  3 young  ral)bits,  each  in  two  ])ieccs,  and  braize  them  in 
some  Game  Consomme  ; when  done,  let  them  cool,  and  proceed 
as  directed  for  Leveret  Puree  (vide  preceding  recipe). 

Observation. — Purees  can  also  be  made  with  any  cooked 
game,  or  poidtiy,  which  returns  from  table. 

CHIPOLATA  SAUSAGES 

Observation. — I think  it  preferable  to  make  one’s  self  these 
Chipolata,  or  small  Sausages,  intended  for  garnish,  rather  than 
to  buy  them  ready  made,  as  they  can  then  be  used  with  mon: 
confidence. 

To  make  Chipolata  Sausages,  take  : 
lb.  of  lean  pork,  and  i lb.  of  fat  bacon,  freed  from  gristle 
and  rind  ; 

Chop  both  together,  very  fine,  and  season  with  salt,  pepi>er, 
and  spices  ; fill  a well-cleansed  skin  with  the  meat,  and  separate 
It  into  small  sausages,  about  2 inches  long. 

CniPOLATA  GARNISH 

Turn  20  pieces  of  caiTots,  and  20  pieces  of  turnijis,  to  a cork 
shape ; blanch  them  in  boiling  water ; drain,  and  boil  them 
in  some  General  Stock,  with  1 small  pinch  of  sugar  added  ; 

Slit  the  skin  of  20  large  chestnuts;  roast  them  white,  and 
peel  them  ; 

Turn  20  mushrooms  ; 

Boil  some  Chipolata  Sausages ; when  they  are  done,  remove 
the  skin ; 

But  all  the  above  in  a stewpan  ; cover  with  some  reduced 
Espa(jnule  Sauce ; and  put  by  for  use. 

STUFFED  CHICKEN  PINIONS 

Cut  off  12  chicken  pinions,  close  to  the  fillets ; steep  them  in 
water,  and  bone  them  to  the  second  joint ; stuff  each  pinion 
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with  a small  piece  of  Gidantine  Forcemeat,  about  the  size  of  a 
nut ; wrap  over  the  end  of  the  skin,  to  enclose  the  forcemeat 
and  cook  the  pinions  in  some  Chicken  ConsonnnL 

Ohservation. — lie  careful  not  to  split  the  skin  when  boning 
the  pinions. 


FINANCIERE  RAGOUT 


rrc])arc  equal  quantities  of 

sliced  trullles,  cocks’  kernels, 

foie  graft  scollops,  mushrooms, 

cocks’  combs,  chicken  quenelles  ; 

Put  the  whole  in  some  Financiere  Sauce  for  Poultry  (vide 
page  281) ; and  use  for  garnish,  when  wanted. 


POTATO  CROQUETS 

Peel,  and  wash  2 lbs.  of  potatoes  (Regents) ; boil  them  in  a 
stewpan,  with  sufheient  water  to  cover  them  entirely,  and  a 
little  salt ; when  three  parts  done,  pour  off'  the  water,  and  let 
them  steam  to  finish  cooking ; then  press  them  through  a wire 
sieve ; put  the  puree  in  a stewpan,  with  1 oz.  of  butter,  and 
2 yolks  of  egg  to  each  quart  of  puree ; 

Sprinkle  a paste-board  with  flour  ; divide  the  Potato  Puree  in 
equal  parts,  and  roll  these  on  the  board;  to  the  shape  of  corks, 
])ears,  or  balls,  as  required;  dip  them  in  egg;  breadcrumb, 
and  fry  them  in  hot  fat  to  a light  brown  colour. 


POTATOES  A LA  DUCHESSE 

Prepare  some  Potato  Puree.,  as  described  in  the  preceding 
recipe ; sprinkle  a paste-board  with  flour,  and  shape  the  jiuree 
on  it,  into  oval  cakes,  2^  inches  long,  by  1 inch,  and  I inch 
thick;  fry  them  in  clarified  butter;  and  drain  them  on  a 
cloth. 


CARROTS  FOR  GARNISH 

Turn  the  carrots  to  an  equal-sized  pear  shape  ; blanch  them 
in  boiling  water  for  five  minutes ; drain,  and  boil  them  in  some 
Chicken  Consomme.,  with  a little  salt,  pepper,  and  sugar  added  ; 
when  done,  glaze  the  carrots  by  reducing  the  liquor. 
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CARROTS  A LA  NIVERNAISE 

Cut  of!  the  end  of  some  small  carrots,  and  turn  tliem  to 
the  shape  of  olives,  1.’,  inch  by  inch ; cook,  and  glaze  them  as 
directed  in  the  preceding  recipe. 


TURNIPS  FOR  GARNISH 

Turn  the  turnips  to  a j)ear  shape ; blanch  them  in  boiling 
water  for  five  minutes  ; cool ; drain,  and  cook  them  in  some 
Chicken  Consomme^  with  a little  salt  and  sugar  added,  and 
reduce  the  liquor  to  glaze  them. 


TUHXtU  LAUKOTd  AND  Tl'HXIPS  FOB  SOVPS  AND  UARNISH 


ONIONS  FOR  GARNISH 

Glaze  the  onions,  as  described  in  the  First  Part  {vide  page 
52);  substitute  strong  consomme  for  broth  to  glaze  them. 


FRENCH  BEANS  FOR  GARNISH 

Pick  2 oz,  of  French  beans  ; cut  them  in  diamond-shaped 
pieces,  and  boil  them  in  salted  water ; when  done,  drain  and 
put  them  in  a sa?<#d-pan  with  some  butter. 

Observation. — I think  it  preferable  to  put  the  beans  in  the 
butter  as  soon  as  they  are  drained,  as,  when  they  are  allowed 
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to  cool  first,  tlicy  absorb  a certain  quantity  of  water,  wliicli 
would  make  tlie  sauce  to  wliicli  they  are  added  too  thin. 

CAUIilPLOWERS  FOR  GARNISH 

Cut  the  caulillowers  into  small  heads,  about  ‘J  inclies  in 
diameter;  blanch  them  in  boiling  water ; cool;  drain,  and  boil 
them  in  water,  with  a little  butter  and  salt  added; 

Caulillowers  for  garnish  should  be  rather  underdone,  so  as 
not  to  break  in  the  dishing  up. 

BRUSSELS  SPROUTS 

rick,  and  wash  some  green  Brussels  sprouts;  boil  them  in 
plenty  of  water ; when  they  are  done,  drain  ; and  toss  them, 
in  a stewpan,  with  some  butter. 

Obffervation. — Brussels  sprouts  for  garnish  should  not  be 
cooked  as  much  as  when  intended  for  a second-course  dish. 

CABBAGE  FOR  GARNISH 

Cut  each  cabbage  in  four  pieces;  pick;  wash;  blanch,  and 
steep  them  in  cold  water  for  two  hours;  drain,  and  squeeze 
out  the  water  in  a cloth  ; cut  out  the  stalks ; season ; tie, 
and  put  the  pieces  of  cabliage  in  a stewpan,  with  some  streaky 
bacon,  previously  blanched ; moisten  them  with  some  General 
Stock,  and  cover  them  with  clarified  fat ; close  the  stew- 
pan, and  simmer  on  a very  slow  fire  for  three  hours ; when 
the  cabbages  are  done,  drain  them  in  a colander ; put  them 
in  a stewpan,  and  stir  over  a brisk  fire,  to  ex[)cl  all  moisture ; 
season  with  pepper,  and,  if  the  bacon  should  not  have  sufli- 
ciently  salted  them,  a little  salt ; when  quite  dry,  roll  the 
cabbage  on  a cloth  into  pieces  li  inch  thick  ; 

Butter  a sauie  \i^\\ ; cut  the  rolls  of  cabbage  in  pieces  2 inches 
long ; set  them  in  the  pan,  and  glaze  them  with  some  Meat 
Glaze,  slightly  diluted  with  water ; warm  in  the  oven,  and  put 
by  for  garnish. 

ASPARAGUS  PEAS  FOR  GARNISH 

Pick  off  the  small  leaves,  and  cut  up  some  green  asparagus 
into  peas  ; boil  them  in  salted  water ; drain,  and  toss  them 
in  some  butter  in  a sun^c'-pan. 

Do  not  let  the  peas  be  overdone. 
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PEAS  FOR  GARNISH 

Boil  the  peas  in  salted  water;  drain,  and  toss  them  in  butter, 
as  directed  for  Asparagus  Peas. 

STUFFED  TOMATOES 

Choose  some  equal-sized  tomatoes,  about  2 inelies  in  diameter; 
cut  out  the  stalks,  and  the  green  [)arts  round  them,  and  take 
out  the  pips ; 

Keduce  stillly  some  Espngnole  Sauce,  and  add  some  d'Uxelles 
to  it,  to  make  a stufling,  and  fill  the  tomatoes  witli  it. 

Pour  some  oil  in  a satitc-pim,  to  a depth  of  a quarter  of  an 
inch;  set  the  tomatoes  in  the  ])an;  sprinkle  them  lightly  with 
fine  raspings,  and  bake  in  a sharp  oven. 

ARTICHOKE  BOTTOMS  FOB  GARNISH 

Trim  oil’  the  under  leaves,  and  cut  olT  all  the  top  ones ; boil 
the  bottoms  in  water,  till  the  inside  comes  ofi'  easily ; remove 
it ; trim,  and  turn  the  artichoke  bottoms  ; cook  them  in  a white 
dressing,  composed  of  Hour,  water,  butter,  salt,  and  some  slices 
of  peeled  lemon,  freed  of  pips ; when  done,  let  them  cool  in 
the  liquor. 

CARDOONS  FOB  GARNISH 

Cut  some  white  and  perfectly  sound  cardoons,  in  3-incli 
lengths ; remove  the  ])iiekles  from  the  sides,  and  blanch  in 
plenty  of  water  for  twenty  minutes ; then  rub  off  the  skin,  and 
])ut  them  on  a wire  drainer,  in  an  oval  stewpan  ; cover  them 
with  thill  slices  of  fat  bacon,  and  pour  in  a white  dressing  made 
of  flour,  General  Stock,  and  clarified  poultry  fat ; add  ; 

1 faggot, 

1 onion, 

2 cloves, 

salt,  and  viignonnette  pepper  to  season,  and  some  slices  of 
lemon,  as  described  in  the  preceding  recipe;  simmer  till  the 
cardoons  are  done;  and  put  them  in  a basin  for  use. 

WHITE  CUCUMBER  GARNISH 

Peel,  and  remove  the  pips  of  the  cucumbers,  as  directed  in 
the  Pirst  Part  page  172) ; then  cut  them  in  oval  pieces, 
2 inches  long  by  1.^-  inch‘  and  ^ inch  thick  ; 
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lilaiicli  them  iu  water,  and  as  soon  as  it  comes  to  tlie  boil, 
drain,  and  cook  the  encumbers  in  a white  dressing,  as  described 
in  tlie  preceding  recipe ; when  done,  let  them  cool  in  then’ 
liquor. 


BEOWN  CUCUMBEE  GAENISH 

Prepare,  and  cut  some  cucumbers  as  above ; fry  them  in  a 
.sai4fe'-pan,  with  some  butter,  and  sugar,  till  they  assume  a bright 
brown  colour ; then  put  them  in  a stewpan,  and  liuish  theii’ 
cooking  in  some  Blond  de  Veau. 


ENDIVE  FOE  GAENISH 

Prepare  some  endives,  as  described  in  the  First  Part  {vkh 
page  172) ; put  them  in  a stewpan  ; cover  with  Chicken  Con- 
t<omnie,  and  put  a round  ot‘  bultei'ed  paper  on  the  top  ; simmer 
slowly  for  two  hours ; then  put  the  stewj)an  on  a brisk  lire ; 
stir  the  endives,  till  the  liquor  is  entirely  reduced;  and  add  some 
reduced  Bechamel  Sauce. 

Before  using,  add  some  butter,  and  a pinch  of  grated  nutmeg. 


SPINACH  FOE  GAENISH 

Prejiare  some  spinach,  as  described  in  the  First  Part  {vide 
page  171) ; stir  it  over  a brisk  lire  with  a little  butter,  to  expel 
the  moisture  ; and  add  some  reduced  Bechamel  Sauce. 

Before  using,  finish  the  spinach  with  some  butter,  and  a 
pinch  of  grated  nutmeg. 


SOEEEL  FOE  GAENISH 

Prepare  some  sorrel,  as  indicated  in  the  First  Part  [vide 
page  57);  reduce  it  with  some  Allemande  Sauce;  and  add 
some  butter,  and  a pinch  of  grated  nutmeg. 


CABBAGE  LETTUCES  FOE  GAENISH 

Cook  the  lettuces  as  directed  for  soups  {vide  StulTcd  Lettuce 
Sou[),  page  237);  drain  them  on  a cloth;  press  them  with  the 
blade  ol  a knife,  and  fold  over  the  leaves,  to  give  the  pieces 
an  oblong  shape ; 
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Butter  a and  set  tlio  lettuces  in  it ; gla^'e  them 

with  some  Meat  Glaze ; and  warm  them  in  the  oven  when 
wanted. 

CELEBY  FOB  GABNISH 

Brepare,  and  cook  some  celeiy,  as  directed  in  the  First  Bart 
{ride  page  173),  substituting  Chicken  Consomme  and  clarified 
poultiy  fat  for  the  broth  and  fat  there  indicated. 


CELEBY  A LA  FBAN(?AISE 

Blanch,  and  cut  some  heads  of  celery  in  ^-incb  square  pieces ; 
cool ; drain  ; and  cook  them  as  above. 

GLAZED  CHESTNUTS 

Beel  off  the  first  skin  of  some  chestnuts ; throw  them  in 
boiling  water,  to  facilitate  removing  the  second  skin,  and  put 
them  in  a buttered  6Uiite'-pan  ; cover  them  with  equal  quantities 
of  Blond  de  Veau  and  Consomme  ; simmer  gently,  being  careful 
that  the  chestnuts  do  not  break ; when  done,  glaze  them  with 
Meat  Glaze. 


CABDOON  PUBEE 

Cook  some  cardoons  as  directed  page  ?98  ; cut  them  in 
pieces ; add  an  equal  quantity  of  Bechamel  Sauce  ; reduce,  and 
press  di\e  puree  through  a tammy  cloth. 

Before  serving,  add  some  butter  and  double  cream  to  the 
jairee. 

WHITE  ONION  PUBEE  A LA  SOUBISE 

Feel,  and  blanch  some  onions ; cool  them  in  water ; drain, 
and  put  them  in  a stewpan,  with  sufficient  Chicken  Consomme 
to  cover  them  ; simmer  gently,  without  colouring,  till  the  onions 
are  done ; then  reduce  with  the  same  quantity  of  Bechamel 
Sauce  as  there  is  of  onion  ; press  through  a tammy  cloth ; and 
finish  the  puree  with  butter  and  Chicken  Glaze. 

BBOWN  ONION  PUBEE  A LA  BBETONNB 

Beet ; blanch,  and  cool  the  onions  in  water ; drain,  and 
put  them  in  a glazing  ste’wpan,  with  some  butter,  salt  and 
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sugar ; fiy  them,  till  of  a reddish  brown  colour,  and  reduce 
them  witli  au  equal  quantity  of  Espagnole  Sauce ; ])ress 
through  a tammy  cloth  and  add  some  butter  and  Meat  Glaze 
to  the  puree. 


AETICHOKE  PUHEE 

rrcjiare  and  cook  the  artichoke  bottoms  as  indicated  for 
garni>li  [vide  page  298). 

Cook  them  till  they  become  soft ; drain,  and  cut  them  in 
pieces;  and  put  them  in  a glazing  stewpan,  with  an  equal 
quantity  of  Bechamel  Sauce ; reduce,  and  press  through  a 
tammy  cloth ; and  finish  the  purh  with  some  double  cream  and 
butter. 


ASPABAGUS  PUREE 

Break  off  all  the  tender  part  of  a bundle  of  green  asparagus  ; 
wash  ; blanch ; drain,  and  put  the  asparagus  in  a stewpan,  with 
some  butter ; fry  for  four  minutes  ; add  the  same  quantity  of 
Jicchamel  Sauce  as  there  is  of  asparagus ; reduce,  and  press 
through  a tammy  cloth ; and  finish  the  puree  with  butter  and 
Chicken  Glaze. 

A little  spinach  greening  should  be  added,  if  the  puree  be 
not  sufficiently  bright  in  colour. 


CELERY  PUREE 

Prepare  and  cook  some  celery  as  described  for  garnish  [vide 
])age  300) ; drain,  and  wipe  it ; cut  it  in  small  pieces,  and  ])ut 
these  in  a glazing  stewpan,  with  an  equal  quantity  of  Bechamel 
Sauce;  reduce;  press  through  a tammy  cloth;  and  add  some 
butter  and  double  cream  to  the  puree. 


WHITE  HARICOT  BEANS  PUREE 

Boil  the  beans  in  water,  with  some  salt  and  butter,  1 faggot, 
and  1 onion  ; when  the  beans  are  done,  take  out  the  faggot, 
and  press  them  through  a hair  sieve ; put  the  puree  in  a 
stewpan,  with  half  its  quantity  of  Bechamel  Sauce ; reduce,  and 
press  through  a tammy  cloth  ; and  finish  the  puree  with  butter 
and  double  cream. 
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LENTIL  PUBEE  A LA  CONTI 

Boil  the  lentils  in  water,  witli  some  salt,  butter,  a faggot, 
and  an  onion ; drain  ; and  press  them  througli  a liair  sieve, 
and  put  the  puree  in  a glazing  stewpan,  witli  half  its  quantity 
of  Espnfjnole  Sauce ; reduce,  and  strain  through  a tammy 
cloth;  and  finish  ih.Q puree  with  butter  and  Meat  Glaze. 

GBEEN  PEA  PUBEE 

Boil  the  peas  in  water;  with  1 onion,  and  a seasoning  of  salt 
and  sugar ; when  the  peas  are  done,  drain  ; and  press  them 
through  a tammy  cloth ; put  the  purie  in  a stewpan,  and  mix 
it  smooth  with  one-eighth  of  its  quantity  of  Bechamel  Sauce. 


POTATO  PUBEE 

Cook  the  potatoes,  as  described  for  Potato  Croquets  {vide 
page  295);  press  them  through  a hair  sieve;  and  finish  the 
puree  with  butter  and  double  cream. 


TUBNIP  PUBEE 

Peel,  and  blanch  the  turnips,  and  steep  them  in  cold  water ; 
cook  them  in  a stewpan,  with  some  Chicken  Consomme,  some 
butter,  and  the  crumb  of  a French  roll ; 

When  the  turnips  are  done,  drain,  and  reduce  them  with 
an  equal  quantity  of  Bechamel  Sauce ; pass  through  a tammy 
cloth  ; and  finish  the  puree  with  butter  and  double  cream. 


CHESTNUT  PUBEE 

Pick,  and  peel  some  chestnuts,  as  described  for  Glazed 
Chestnuts  {vide  page  300) ; 

Cook  them  in  some  Chicken  Consomme,  and  when  they  are 
done,  add  half  the  quantity  of  Espagnole  Sauce  ; reduce,  and 
})ress  through  a tammy  cloth  ; and  finish  the  puree  with  butter, 
and  Meat  Glaze. 

MUSHBOOM  PUBEE 

Pick,  and  wash  1|;  lb.  of  mushrooms;  cut  them  in  pieces, 
and  put  them  in  a stewpan,  with  ; 
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1 tablcspoonful  of  water, 

1 tablespoonful  of  lemon  juice, 

1 pinch  of  salt ; 

Bull  for  two  minutes,  and  let  the  mushrooms  cool  in  their 
liquor;  drain,  and  wipe  them  on  a cloth;  pound  them  in  a 
mortar,  with  1 oz.  of  butter,  and  press  the  whole  through  a 
fine  hair  sieve ; 

Make  1 pint  of  Bechamel  Sauce ; reduce  it,  together  with 
the  liquor  of  the  mushrooms  ; then  add  the  puree  to  it. 

Before  serving,  boil  up  the  puree^  and  add  1 oz.  of  butter 
to  it ; mix  ; and  serve. 


TRUFFLE  PUREE 

Take  ^ lb.  of  well-cleaned  and  peeled  truffles ; pound  them 
in  a mortar,  with  1 oz.  of  butter ; and  press  them  through  a 
hair  sieve ; 

Reduce  3 gills  of  Espagnole  Sauce,  with  1 gill  of  Essence  ot 
Truffles  ; and  add  the  puree  to  it. 

Before  serving,  boil  up  the  puree^  and  thicken  it  with  1 oz. 
of  butter  and  1 oz.  of  Chicken  Glaze. 


TOMATO  PUREE 

Pick  1 lb.  of  tomatoes ; break  them  in  pieces,  and  put  them 
in  a stewpan,  with  : 

1 onion, 

1 faggot, 

and  a seasoning  of  salt  and  pepper ; 

Stir  over  the  fire,  till  the  tomatoes  are  melted,  and  press 
them  through  a tammy  cloth  ; 

Make  a with  1 oz.  of  butter  and  1 oz.  of  flour;  cook 
it,  for  five  minutes  ; add  the  puree  to  it,  with  2 oz.  of  Moat 
Glaze ; reduce  the  whole,  for  five  minutes ; and  press,  througli 
a tammy  cloth,  into  a hain-marie-\tan. 


CROUTONS  FOR  SOUPS 

Cut  some  crumb  of  bread  into  5-inch  dice ; fry  them  in 
clarified  butter,  till  of  a light  golden  colour,  tossing  them  to 
colour  evenly. 
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CHOUTONS  FOB  ENTBEES 

Cut  some  crumb  of  bread  in  heart-sliaped  pieces,  2 indies 
long,  and  .[  inch  tliick  ; fry  them  in  clarified  butter,  till  they 
assume  a pale  yellow  tinge. 


CEOETONS  FOB  VEGETABLE  ENTBEMET 

Cut  some  crumb  of  bread  in  1 i-inch  triangular  pieces,  ^ inch 
thick ; trim  ofi'  the  angles ; and  fry,  of  a light  golden  colour,  in 
clarified  butter. 


II 

FORCEMEATS 


Remarks  on  Forcemeats. 

Forcemeats  are  very  useful  in  cookery : they  are  turned  to 
excellent  account  for  hoi'S  d'ceuvre,  large  dishes,  entrees,  &c.  ; 
mucli  care  is  required  in  their  preparation ; they  should  always 
be  composed  of  meat  and  fish  perfectly  fresh,  and  with  their 
nutritive  properties  unimpaired. 

Forcemeat  made  with  stale  fish  or  meat  will  be  of  a very 
inferior  description,  and  hardly  likely  to  improve  the  dishes 
to  whicli  it  may  be  added. 

While  recognising  forcemeats  as  one  of  the  elements  of 
cookery,  I would  caution  cooks  against  their  too  general  use. 
It  is  unadvisable  to  introduce  them  constantly,  and  the  art  of 
a cook  will  lie  principally  in  the  discrimination  with  which  he 
applies  them. 

Their  too  frequent  recurrence  in  a dinner  would  satiate  the 
guests,  and  would  be  deservedly  censured  by  connoisseurs,  who 
are  unanimous  that  cookery  should  never  be  unnecessarily 
overloaded,  and  that  it  should,  even  in  its  most  elaborate  dishes, 
remain  as  simple  and  natural  as  possible. 

GODIVEAU 

Chop  1 lb.  of  noix,  or  fillet  of  veal,  freed  of  skin  and  gristle ; 
pick,  and  chop  li  lb.  of  beef  suet ; mix  it  with  the  chopped 
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veal;  season  \vitli  1 oz.  of  sj)iccd  ^^a^t,  and  puiiiid  both  togetlier, 
in  a mortar,  to  a siiioutli  })aslc  ; adding  2 eggs,  one  at  a time, 
wlnlst  pounding. 

No  whole  j)ieces  of  veal,  or  suet,  shmdd  be  visible  in  tlie 
foreemeat ; put  it  on  the  ice,  or  m a eool  plaee  ; 

j\Iix  in  a stcAvpan  : 

2 eggs,  o gills  of  milk, 

1 oz.  of  butter,  1 i)ineh  of  salt; 

Stir  over  the  lire  till  boiling,  and  put  the  stewpan  in  a 
basin  of  water,  to  e.ool  the  eontents ; put  the  foreeineat  baek 
ill  the  mortar,  and  pound  it  again,  together  wdth  : 

the  above  custard, 

2 eggs, 

11).  of  clean  rough  ice  ; 

All  the  above  should  be  added  to  the  forcemeat  iii  small 
quantities. 

Try  the  forcemeat,  by  poaching  a small  quenelle  of  it  in 
boiling  water,  and,  should  it  prove  too  still,  add  a little  more 
ice  to  it. 

Godiveau  Forcemeat  should  be  made  quickh’,  and  in  a eool 
])lace. 

CniCKEN  FOKCEMEAT 


Make  some  panada,  Avith  some  crumb  of  bread,  and  General 
Stock  ; reduce  it  stillly,  by  stirring  over  the  lire,  and  ])ut  the 
panada  on  a ])late  to  cool ; 

round  sullicicnt  fillets  of  chicken,  or  hen,  to  produce  1 lb. 
of  puree,  Avhen  pressed  through  a hair  sieve;  add  10  oz.  of 
boiled  udder  of  veal,  also  previously  pounded  and  passed 
through  a hair  sieve,  to  the  imree ; iiound,  and  mi.v  both 
together;  then  add  10  oz.  of  the  prepared  panada;  season 
Avith  salt,  pepper,  and  a small  pinch  of  grated  nutmeg  ; and  mix 
the  whole  thoroughly,  in  the  mortar,  adding  1 gill  of  reduced 
Allernande  Sauce ; 

Foaeli  a small  j)iece  of  the  forcemeat,  in  AA^ater  ; should  it 
be  too  stiff,  add  a little  more  Allernande  Sauce,  or  double 
cream. 

PHEASANT  FORCEMEAT 

Take  10  oz.  of  the  llesh  of  a pheasant,  and  7 oz.  of  that  of 
a chicken,  and  make  the  forcemeat  as  directed  in  the  pi-eceding 
I’ecipe,  substituting  Espagnole  Sauce,  reduced  Avith  Essence  of 
Pheasant,  for  the  AUcniande  Sauce. 

11  i\ 
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PARTRIDGE  FORCEMEAT 

Take  equal  quantities  of  partridge  and  chicken ; pound,  and 
make  tlie  forcemeat  as  directed  for  Chicken  Forcemeat ; adding 
1 gill  of  Eapajnole  Sauce,  reduced  with  Essence  of  Partridge. 

RABBIT  FORCEMEAT 

Take  1 lb.  of  the  flesli  of  a rabbit ; 

Proceed  as  for  Chicken  Forcemeat  {vide  page  305) ; adding 
some  Espatjnole  Sauce,  reduced  with  Essence  of  Pabbit,  instead 
of  the  Allemamle  Sauce,  as  there  directed. 

PIKE  FORCEMEAT 

Press  1 lb.  of  pike  fillets  through  a hair  sieve;  add  10  oz. 
of  butter,  and  10  oz.  of  Bread  Panada  to  the  pu7'ee;  season 
Avith  salt  and  pep[)er,  and  moisten  with  2 eggs,  and  some 
reduced  Veloiite  Sauce  Maiqt'e,  thickened  with  egg. 

Finish  as  described  for  Chicken  Forcemeat  {vide  page  305). 


CARP  FORCEMEAT 

Proceed  as  above,  using  carp  instead  of  pike 

WHITING  FORCEMEAT 

Make  the  forcemeat  as  directed  for  Pike  Forcemeat,  sub- 
stituting whiting  for  the  })ike. 

CONGER  EEL  FORCEMEAT 

Proceed  as  described  for  Pike  Forcemeat ; substitute  1 lb.  of 
conger  eel  for  the  pike  fillets. 

FOIE  GRAS  FORCEMEAT 

Pound  together  in  a mortar  : 

1 lb.  of  firm  and  fresh  foie  gi'as, 

3 oz.  of  udder  of  veal,  previously  boiled,  and  allowed  to 
get  cold, 

7 oz.  of  Bread  Panada,  prepared  as  for  Chicken  Forcemeat 
{vide  page  305) ; 
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Season  Avith  salt,  pepper,  and  a small  pinch  ol‘  grated  nutmeg; 
and  press  the  forcemeat  through  a hair  sieve ; put  it  back  in 
the  mortar;  pound  it,  and  mix  in  5 yolks  of  egg,  one  at  a 
time ; and  put  the  forcemeat  by  for  use. 

Observation. — I must  repeat,  Avith  reference  to  forcemeats, 
the  remarks  made  on  Quenelles  for  Soups  {vide  page  234) ; 
— namely,  that  they  also  should  be  delicate  and  light; 

If  too  stiff,  a little  more  sauce,  or  double  cream,  should  be 
added. 
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CIIAI‘TKll  IV 

HOT  HORS  Dd'UVRi: 

PATTIES 

^[ake  some  piifl'  paste,  witli  I lb.  of  biittei’,  and  1 lb.  of  flour, 
as  directed  for  riilf  Taste  Cake  {vide  First  Tart,  ])nge  IDS); 
give  the  j>aste  six  turns,  and  roll  it  out  to  J,-incli  thickness  ; 

Cut  it  into  24  rounds,  Avith  a ])lain  l;,'-inch  cutter  ; 

Gather  the  trimmings  of  the  ])aste  into  a himj)  ; roll  it  out 
to  the  same  thickness  as  the  lirst,  and  cut  it  in  24  similar 
rounds  ; place  these  last  cut  rounds  on  a Avet  baking-sheet,  and 
moisten  the  surface  Avith  a brush,  dipped  in  Avater ; put  a small 
piece  of  Chicken  Forcemeat  on  each  ; then  take  up  one  of  the 
first  cut  rounds,  and  reverse  it  on  to  the  forcemeat,  so  as  to 
cover  it ; repeat  this  till  all  the  jiatties  arc  covered  ; press  the 
tAvo  pieces  of  paste  lightly  together,  Avith  the  top  of  a j)lain 
1 1,-inch  cutter;  brush  them  over  Avith  egg;  and  put  to  bake  I 

in  a brisk  oven.  | 

POIE  GRAS  PATTIES  AAIITU  THUEFLES  A LA  M0NGLA3 

Make  some  paste  Avith  ; 

1 lb.  of  flour,  2 yolks  of  egg, 

10  07..  of  butter,  1 pinch  of  salt ; , 
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^rix  the  above  ^Yil]l  about  pint  of  water,  to  a sofiisli  paste  ; 
wlien  it  is  quite  smootli,  ^u\ther  it  u[)  in  a lump,  and  let  it 
rest  for  one  hour  on  the  iee ; then  roll  it  out,  and  line  with 
it  18  small  ])ic-moulds,  l|-ineh  diametei',  2 inches  deep;  fill 
them  with  Hour ; j)ut  a paste  cover  on  the  top  ; press  the  two 
pastes  together  ; cut  the  suiierlluous  paste  even  with  the  mould, 
and  pinch  the  edge  round  with  the  pincers ; egg  the  top, 
and  bake  in  a moderate  oven  ; when  the  crusts  arc  done,  cut 
out  the  covers,  inside  the  pinched  edge;  take  out  the  Hour, 
brush  the  inside,  and  take  the  crusts  out  of  the  moulds  ; egg 
them,  inside  and  out,  and  dry  them  in  the  oven  for  two 
minutes  ; 

Fill  them  wkh  foie  (/ras  and  truHles,  cut  in  small  dice,  and 
mixed  in  some  reduced  E.spaynole  Sauce;  pour  a little  sauce 
ill  each  [>atty ; and  serve. 


VEGETABLE  PATTIES 

Prepare  IS  patty  crusts  as  above  ; fill  them  with  a Machloine 
of  vegetables,  carrots,  asparagus  peas,  and  French  beans  ; pour 
some  thin  Bechamel  Sauce  in  each  patty;  and  serve. 


LARK  PATTIES 

Line  18  small  pie-moulds  with  paste,  as  directed  for  Patties 
a la  Moi}(jlas  {vide  recipe  above) ; 

Put  7 oz.  of  grated  bacon  in  a sa?</<,'-pan,  with  10  oz.  of 
chicken  livers ; 

Season  with  salt,  pepper,  and  spice  ; fry  for  four  minutes ; 
and,  when  cold,  pound  in  a mortar  ; and  press  the  forcemeat 
through  a hair  sieve ; 

Bone  18  larks ; open  them,  and  season  them  slightly  ; spread 
a little  of  the  forcemeat  on  each  lark  ; place  a piece  of  truHle, 
about  the  size  of  a nut,  on  the  forcemeat,  and  roll  the  lark  up 
into  a ball,  to  enclose  it ; 

Put  a thin  layer  of  forcemeat  at  the  bottom  of  the  lined 
moulds ; })lace  in  each,  one  of  the  prepared  larks,  and  spread 
another  thin  layer  of  forcemeat  on  the  top ; cover  the  patties 
with  paste,  as  described  for  Patties  a la  Mon<jlas ; egg  the  tops, 
and  lay  on  each  a round  of  puff  paste,  cut  with  a 1 ^-inch  fluted 
cutter  ; egg  the  top,  and  bake  the  patties  in  a hot  oven  for 
twenty  minutes ; 
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Cut  out  tlic  covers;  pour  iu  a spoonful  of  Espagnole  ii>{mco^ 
reduced  with  Essence  of  Larks  ; replace  the  covers ; and  serve. 


MUTTON  PATTIES 

Chop,  and  pound  in  a mortar,  equal  quantities  of  fillet  of 
mutton  and  fat  bacon  ; season  with  spiced  salt,  and  a small 
pinch  of  cayenne  pepper  ; 

Line  some  tartlet  moulds  witli  some  trimmings  of  puff  paste ; 
put  a round  ball  of  the  forcemeat,  about  1 inch  diameter,  in 
the  centre  of  each  patty ; flatten  it  slightly,  and  pin  a paste 
cover  on  the  top  ; cut  a hole  in  it,  with  a |-iiich  cutter ; 

Bake  in  a sharp  oven;  and,  before  serving,  pour  in  some  highly 
seasoned  half  gla;^e,  through  the  opening  in  the  top. 

CnOUSTADES  A LA  EINANCIERE 

Tane  18  croustade  moulds  with  the  same  paste  as  for  Patties 
a la  Monglas ; fill  them  with  flour,  and  bake  them  ; when  the 
paste  is  done,  take  out  the  flour,  brush  the  inside  of  the 
cromtndes\  egg,  and  put  them  in  the  oven  for  two  minutes  ; 

Fill  them  with  some  Financiere  llaijoiit  {vide  page  295),  cut 
in  small  dice ; pour  some  Financiere  Sauce  in  each  croustade, 
and  place  some  pulT  paste  covers  on  the  top. 

To  make  the  covers  : 

Take  some  pull’  paste  at  seven  turns;  roll  it  to  |-inch  thickness; 
cut  out  18  rounds  with  a 2-inch  fluted  cutter,  and  18  other 
rounds  with  a 1-inch  fluted  cutter  ; 

Put  the  larger  rounds  on  a wet  baking-sheet ; brush  them 
over  with  egg,  and  jjlace  one  of  the  smaller  rounds  on  the 
centre  of  each  large  one ; egg  the  tops,  and  bake  them  iu  a 
brisk  oven. 


CROUSTADES  WITH  TONGUE,  TRUFFLES,  AND  CHICKEN, 

A LA  BARAKIN 

Prepare  and  bake  the  crousfades  as  above ; 

Cut  some  fillets  of  chicken,  some  tongue,  and  truffles  in  shreds 
^ inch  long,  inch  thick ; warm  these  in  some  reduced  Espag- 
nole  Sauce;  lill  the  cro7if<fades  with  the  mixture;  place  the 
pufl'  paste  covers  on  the  top  ; and  serve. 
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BAIiPICON  BOUCHEE3,  OR  SMALL  PATTIES 

A mixture  of  rliickeii,  game,  or  lisli,  Avitli  trulllos, /e/c’ 7ms', 
ami  mushrooms,  llie  ^vhole  cut,  iii  small  dice,  is  known  in 
cookery  under  the  general  name  of  snijtic.on. 

Make  some  ])u(V  paste;  give  it  six  turns  ; cut  out  18  houchees 
■with  a lluted  cutter  2 inches  in  diameter;  jmt  them  on  a baking- 
sheet,  and  let  them  rest  on  tlie  ice  for  ten  minutes  ; then  bi  usli 
them  over  with  egg ; dip  a plain  1 [-inch  cutler  in  liot  water, 
l)lace  it  on  the  centre  of  each  bouchce^  and  cut  through  one- 
tiiird  of  the  thickness  of  the  paste, — this  will  form  the  cover 
when  baked  ; put  the  houchhs  in  a brisk  oven  ; Avhen  they  arc? 
done,  take  otf  the  covers  ; trim  oil'  a little  of  the  inside  of  the 
patties,  and  smooth  it  with  the  handle  of  a knife. 

Prepare  a saljnco)i  of  chicken,  trullles,  tongue,  and  mush- 
rooms ; put  it  in  some  Allemande  Sauce ; boil  it  up,  and  fdl 
tlie  bouchics  with  it ; rc[)lace  the  covers ; dish  up  on  a napkin  ; 
and  serve. 

BOUenEES.  OR  SMALL  PATTIES,  A LA  HEINE 

Prepare  the  boiichees  as  indicated  in  the  preceding  recipe ; 
and  till  them  with  some  Chicken  Puree  (vide  page  293). 


GAME  PUREE  BOUCHEES,  OR  SMALL  PATTIES 

Prcj)arc  the  as  described  for  Salpicon  Boucheen  \ till 

them  with  any  Game  Puree  {vide  Pheasant,  Partridge,  Wood- 
cock, and  Ilare  Puree,  page  293) ; and  serve. 


OYSTER  BOUCHEES,  OR  SMALL  PATTIES 

Make  the  bouchees  as  directed  for  Salpicoii  Bouchees  [vide 
above). 

Take  24  blanched  oysters,  and  10  turned  mushrooms;  cut 
the  whole  in  dice,  and  warm  them  in  some  Allemande  Sauce  ; 
fill  the  bouchees ; replace  the  covers  ; and  serve. 

LOBSTER  BOUCHE3ES,  OR  SMALL  PATTIES 

Make  tlie  bouchees  as  described  for  Saljdcon  Bouchees  {vide 
above). 
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Cut  up  tlie  moat  of  a l()l)^^tol■  in  1-iuoli  dice  ; warm  sumo 
I.obstor  bailee  {vide  ))ago  -84);  add  llio  pieces  of  lobster;  fill 
the  bouchecs  with  the  lobster  and  sauce  ; put  on  the  coveis  ; 
and  serve. 

SHRIMP  BOUCHEES,  OR  SMALL  PATTIES 

Take  18  boiichees  prepared  as  for  Sali>icun  BoudieC's  (vide 
page  311). 

rick,  and  cut  in  two  i)ieces,  the  tails  ol  1 lb.  of  shrimj)s  ; 
warm  them  in  some  Shrimp  Sauce  {vide  page  284) ; fill  the 
bouchecs  ; replace  the  covei's  ; and  serve. 

Obsevvation. — Lobster  and  Shrimp  liouchees  are  sometimc'S 
served  without  the  paste  covers ; but  then  some  fried  bread- 
crumbs should  be  lightly  sprinkled  on  the  top. 


SOLE  BOUCHEES,  OR  SMALL  PATTIES 

!Mako  18  bouchecs  as  indicated  page  311  ; 

Take  the  fillets  of  a large  sole,  and  cook  them  in  a 6««fc'-pan, 
Avith  some  butter,  salt,  and  lemon  juice;  when  done,  press  them 
between  two  dishes  till  cold  ; then  cut  them  into  small  dice ; 
warm  some  AUeniande  Sauce  ; ])iit  in  it  the  pieces  of  sole,  and, 
when  warm,  fill  the  bouchecs  ; replace  the  covers  ; and  serve. 

CHICKEN  CROQUETS 

Take  the  fillets  of  some  cold  roast  chickens ; free  them  of 
all  fat,  gristle,  and  skin  ; and  cut  them  in  ^-inch  dice  ; 

Cut  an  equal  quantity  of  trufllcs  in  the  same  way ; mix  both 
together  in  some  stillly  reduced  Allemande  Sauce,  and  put  on 
a dish  to  cool ; 

Strew  a ])aste-board  with  bread-crumbs ; 

Divide  the  mixed  chicken  and  truflles  in  equal-sized  parts, 
and  roll  them  to  the  shape  of  corks  or  balls ; dip  them  in  some 
eggs,  beaten  up  with  some  oil,  salt,  and  peppei',  and  roll  them 
on  the  bread-crumbs; 

Fry  the  croquets  in  hot  fat,  till  they  arc  crisp,  and  of  a light- 
brown  colour ; drain  on  a cloth  ; sprinkle  them  with  salt — (all 
croquets  and  hied  things  for  Hors-d’oeuvre  should  be  similarly 
seasoned) ; put  them  on  a napkin  on  a dish  ; and  garnish  with 
fried  parsley. 

Tomato,  Pd'i<jueuo.\  or  Poivvade  Sauces  are  served  with  these 
croquets. 
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SWEETBREAD  CROQUETS 

Take  some  blanched  tliroat-sweetbrcads ; trim ; and  cut  them 
in  i-inch  dice ; 

Cut  an  equal  quantity  of  muslirooms  in  the  same  way,  and 
mix  both  together  in  some  stiffly  reduced  AUemande  Sauce; 

Make  and  fry  tlie  croquets  as  above. 

PHEASANT  CROQUETS 

Take  some  fillets  of  cold  roast  pheasants ; remove  all  skin, 
hit,  and  gristle ; and  cut  them  in  small  dice,  with  the  same 
quantity  of  truffles  ; mix  both  in  some  Espagnole  Sauce,  stiffly 
reduced  with  some  Essence  of  Truffles  ; and  proceed  to  make 
and  fry  the  croquets  as  directed  for  Chicken  Croquets. 

RABBIT  CROQUETS 

Kemove  the  fillets  of  a cold  roast  rabbit ; free  them  of  skin 
and  gristle ; 

Take  an  equal  quantity  of  both  truffles  and  mushrooms, 
and  cut  the  whole  in  small  dice ; put  these  in  some  Espatjnole 
Sauce,  stiffly  reduced  with  Essence  of  Babbit ; and  finish  the 
croquets  as  described  for  Chicken  Croquets. 


CROQUETS  A LA  MILANAISE 

Cut  equal  quantities  of  cooked  chicken,  tongue,  truffles,  and 
maccaroni  in  small  dice  ; mix  the  whole  in  some  stiffly  reduced 
AUemande  Sauce ; add  some  grated  Parmesan  Cheese,  and  make 
the  croquets  as  directed  page  312. 

FOIE  GRAS  CROQUETS 

Cut  equal  quantities  of  foie  gras  and  truffles  in  small  dice  ; 
mix  them  in  some  Espagnole  Sauce,  stiffly  reduced  with  Essence 
of  Truffles ; and  make  the  croquets  as  described  before. 


LOBSTER  CROQUETS 

Cut  an  equal  quantity  of  lobster  and  mushrooms  in  small 
dice ; 
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Eccluoc  lialf  ns  imicli  ns  the  above  total  quantity,  of  Veloute 
Sauce  Maigre  ; thicken  it  witli  egg  and  Lobster  Butter; 

Mix  the  lobster  and  mnshroonis  in  the  sauce;  and,  when  cold, 
proceed  as  for  Chicken  Croquets. 


TURBOT  CROQUETS 

Free  some  boiled  turbot  of  bones  and  skin,  and  cut  it  in 
small  dice  ; 

Eeduce  some  Veloute  Sauce  Maigre ; thicken  it  with  egg ; 
add  some  previously  washed  and  chopped  parsley  j mix  the 
pieces  of  fish  in  the  sauce ; and  make  and  fry  the  croquets  as 
aforesaid. 


SOLE  CROQUETS 

Cut  some  previously  cooked  fillets  of  soles  in  small  dice ; 

Eeduce  some  Veloute  Sauce  Maigre^  together  with  the  liquor 
in  which  the  soles  have  been  cooked  ; thicken  it  with  egg  ; put 
the  pieces  of  sole  in  it ; and,  when  cold,  make  the  croquets  as 
indicated  page  312. 


CHICKEN  CROMESQUIS 

Cromesquis  are  made  of  mixtures  of  chicken,  game,  truffles, 
mushrooms,  or  fish  cut  in  small  dice,  mixed  in  reduced  sauce, 
wrapped  in  udder  of  veal,  dipped  in  frying  batter,  and  fried. 

Boil  an  udder  of  veal  in  a stock-pot ; cool,  trim,  and  slice  it 
as  thin  as  possible,  the  whole  length  of  the  piece ; 

Prepare  a salpiconoi  chicken,  tongue,  truffles,  and  mushrooms, 
mixed  in  some  reduced  Allemande  Sauce  ; 

When  cold,  place  portions  of  this  salpicon,  2 inches  long  by  1 
inch,  on  the  thin  slices  of  udder  ; wrap  the  udder  round  them, 
and  roll  the  cromesquis  to  the  shape  of  corks  ; dip  them  in 
frying  batter,  and  fry  them  in  hot  fat,  till  they  are  crisp,  and  of 
a light-brown  colour ; drain,  and  dish  them  on  a napkin ; 
garnish  with  fried  parsley  ; and  serve. 


GAME  CROMESQUIS 

Make  a salpicon  as  directed  for  Pheasant  Croquets  [vide  page 
313);  wrap  equal  portions  of  it  in  some  thin  slices  of  udder; 
and  finish  the  cromesquis  as  above. 
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SWEETBREAD  CROMESQUIS 

Prepare  a sal f icon  as  directed  for  Sweetbread  Croquets  (vide 
]):ige  312) ; and  make  the  cromesquis  as  indicated  for  Chicken 
Cronicsquis. 


SHRIMP  CROMESQUIS 

Pick  some  slirini])  tails,  and  cut  them  in  small  dice  ; 

Peduce  some  Veloate  Sauce  Maigre ; thicken  it  with  egg  and 
butter ; add  the  pieces  of  shrimp  ; and,  when  cold,  wrap  equal 
parts  of  this  mixture  m thin  slices  of  udder ; and  hnisli  as  for 
Chicken  Cromesquis  (vide  page  314). 


SALMON  CROMESQUIS 

Cut  some  salmon  in  thin  slices,  about  ^ inch  thick  ; cook  them 
in  a 5imte'-p:in,  wdth  some  butter,  lemon-juice,  salt,  and  pcjiper  ; 
when  done,  press  them  between  two  dishes  till  cold ; then  cut 
tliem  into  small  dice,  and  mix  these  with  half  the  quantity 
of  trudles  cut  in  the  same  way; 

lleduce  some  Veloate  Sauce  Maigre ; thicken  it  with  egg  and 
butter ; add  the  mixed  salmon  and  truffles  to  it,  and,  when 
cold,  wiap  portions  of  it  in  udder,  and  finish  the  cromesquis  as 
aforesaid. 


IIOUILLES  TIMBALES  WITH  GAME  PUREE 

Make  1 lb.  of  Nouilles  Paste ; cut  and  blanch  the  nouilles  in 
salted  water  ; drain,  and  toss  them  in  some  butter  in  a sa^g</-pan, 
over  the  fire  ; 

Put  a layer  of  them,  1|  inch  thick,  in  a buttered  5ai<^g-pan  ; 
cover  them  with  a round  of  buttered  jiaper;  and  on  this,  place  a 
baking-sheet,  small  enough  to  go  inside  the  pan,  and  a 4-lbs. 
weight  on  the  top. 

When  the  nouilles^  thus  pressed,  are  cold,  cut  them  through 
with  a plain  1^-inch  cutter;  brush  these  rounds  over  with  egg, 
and  bread-crumb  them  (vide  Breading,  First  Part,  page  74),  and 
luake  an  incision  ;|-inch  deep,  on  the  tops,  with  a plain  1-inch 
cuiter,  to  form  the  covers ; 

Fiy  these  timbales  in  hot  fat  till  they  arc  crisp,  and  of  a light- 
brown  colour ; 
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Detach  tlie  covers,  and  cut  out  tlie  inside  of  the  timbales^ 
leaving  tlie  crust  only  inch  thick ; fill  them  -with  Game 
Puree  {vide  Game  Purees,  page  293) ; put  on  the  covers ; and 
serve. 

NOUILLES  TIMBALES  AXJ  CnASSEXJR 

]\Iake  the  timbales  as  above  ; 

Eemove  the  fillets  of  two  young  wild  rabbits  ; fry  them  in 
butter  in  a snfwte'-pan ; drain,  and  cut  them  in  thin  slices,  and  cut 
these  again,  with  a plain  ^^-inch  vegetable  cutter; 

Cut  some  trullles  in  the  same  way, — say  one  part  of  truffles  to 
four  of  labbit ; 

]\lix  the  rounds  of  rabbit  and  truffles  in  some  Espagnole 
Sauce,  reduced  with  Essence  of  llabbit ; fill  the  timbales  with 
this  garnish  ; put  the  covers  on  ; and  serve. 

OYSTERS  A LA  D’UXELLES 

Blanch  some  large  oysters  ; press  them  slightly  between  two 
dishes,  till  they  are  cold ; then  slit  them  open,  without  quite 
severing  them  ; 

But  a ^-inch  layer  of  reduced  d'Uxelles  Sauce  inside,  and 
fold  the  oysters  together  again  ; press  them  slightly,  to  enclose 
the  d'Ucelles;  dip  them  in  some  frying  batter;  and  fry  them 
in  hot  fat  till  they  are  crisp ; 

Pile  the  oysters  up  on  a napkin,  on  a dish  ; garnish  with  fried 
parsley;  and  serve  with  a boat  of  d'UieeUes  Sauce. 

FRIED  OYSTERS  A LA  VILLEROY 

Blanch,  and  press  the  oysters  as  above  ; reduce  some  Veloute 
Sauce  Maigre  ; thicken  it  with  egg  and  butter  ; dip  each  oyster 
in  the  sauce,  and  put  them  on  a dish  to  cool ; when  the  oysters 
are  cold,  egg  and  bread-crumb  them  ; fjy  them  in  hot  fat ; 
drain,  and  pile  them  up  on  a na])kin,  on  a dish  ; and  serve  with 
a boat  of  Veloute  Sauce  Maigre,  thickened  with  egg  and 
butter. 

This  sauce  should  not  be  reduced  so  much  as  that  in  which 
the  oysters  have  been  dipped. 

ORLYS  OF  CHICKEN 

Orly  is  a general  name  for  fried  Fillets  of  Chicken,  Game, 
and  Fish,  and  Fried  Lobster  Scollops,  served  with  sauce,  in  a 
boat  separately. 
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Remove  the  fillets  of  2 chickens ; trim,  and  cut  each  fillet  in 
about  five  pieces,  lengthwise  ; put  them  in  a basin,  with  some 
salt,  pepper,  the  juice  of  a lemon,  a few  sprigs  of  parsley,  and 
half  an  onion,  sliced ; let  them  steej)  thus  for  two  hours  ; then 
drain  and  wipe  the  pieces  in  a cloth  ; dip  them  in  frying  batter  ; 
fry  in  hot  fat  till  crisp  ; drain,  and  pile  them  on  a napkin,  on  a 
dish ; garnish  with  fried  parsley ; and  serve  with  a boat  of 
Tomato  or  Poivrade  Sauce. 

Ohaervation. — Fillets  of  Pheasants,  Partridges,  Eabbits,  &c., 
are  prepared  as  Orbjs,  in  the  same  way. 

ORLYS  OP  OYSTERS 

Planch,  and  [)ress  the  oysters  as  directed  for  Oysters  a la 
d'  Uxelles ; 

Dip  them  in  frying  batter ; fry  them  in  hot  fat ; drain,  and 
j)ile  them  on  a napkin,  on  a dish  ; garnish  with  fried  parsley ; 
and  serve  with  some  Tomato  Sauce,  in  a boat. 


ORLYS  OP  SOLES 

Pemove  the  skin  from  some  fillets  of  soles,  and  cut  them  first 
across,  and  then  each  piece  lengthwise,  in  three  strips ; put  them 
in  a dish  with  some  lemon-juice,  a few  sprigs  of  parsley,  half  an 
onion  cut  in  slices,  some  salt,  and  pepper ; let  them  marinade 
for  two  hours ; drain,  and  wipe  the  pieces  in  a cloth ; dip  them 
in  frying  batter ; fry  them  in  hot  fat ; drain,  and  ])ile  them  on  a 
napkin,  on  a dish ; garnish  with  fried  parsley ; and  serve  with  a 
bout  of  Tomato  Sauce. 

ORLYS  OP  ANCHOVIES 

The  best  anchovies  come  from  Nice, — they  are  easily  recog- 
nised by  their  small  size  and  })himpness,  and  by  the  redness  of 
the  pickle. 

Steep  the  anchovies  in  cold  water,  till  they  are  easily  opened ; 
cut  oil'  the  heads ; take  out  the  middle  bone,  and  scrape  the 
scales  olT  the  outside  ; trim  the  anchovies  to  an  even  shape,  and 
steep  them  in  milk  for  one  hour  ; drain,  and  flour  them  well , 
fry  them  in  very  hot  fat ; drain,  and  pile  them  up  on  a na[)kin, 
on  a dish  ; garnish  with  fried  parsley ; and  serve  with  some 
Poicnide  Sauce,  in  a. boat. 
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riLLETS  OF  SALMON  A L’AMEBICAINE 

Cut  some  salmon  in  thin  slices,  and  trim  these  to  a pear 
shape ; brush  them  over  with  eg*^,  and  bread-crumb  them ; fry 
in  hot  fat ; drain,  and  dish  tlie  fillets  up  on  a na})kin  ; garnish 
with  fried  parsley ; and  sei  ve  with  a boat  of  clear  gravy,  highly 
seasoned  with  cayenne  pepper. 


FOIE  GRAS  FRITTERS  A LA  CHEVREUSE 

Boil  some  semolina  in  sufTieient  comomme  to  form  a paste ; 

When  cold,  line  some  tartlet  moulds  with  it,  to  a thickness 
of  about  I inch. 

Mix  an  equal  quantity  of  foie  (jras,  cut  in  dice,  and  of  chopped 
trullles  ; season  with  salt  and  pepper,  and  fill  the  moulds  with 
the  mixture  ; cover  w'ith  a layer  of  semolina  ; close  the  fritters 
thoroughly ; take  them  out  of  the  moulds ; egg,  bread-crumb, 
and  fry  them  in  hot  fat ; drain,  and  dish  the  fritters  on  a napkin; 
garnish  with  fried  parsley  ; and  serve. 


CANNELONS  A LA  REINE 

Chop  some  cooked  fillets  of  chicken,  some  trufUes,  and  mush- 
rooms ; and  mix  the  whole  in  some  stiffly  reduced  Allcinande 
Sauce  ; 

Boll  out  some  seven-turns  puff  jiaste  to  about  ^-inch  thick- 
ness ; moisten  the  surface  with  a brush  dijiped  in  w’ater ; 

Place  some  equal-sized  ])ortions  of  the  above  mixture  on  the 
jiaste,  about  2 inches  long  by  1 inch  ; enclose  each  portion  with 
]>aste ; press  the  edges  of  the  pa^te  together,  and  roll  the 
cannelons  on  the  board  to  a cork  shape  ; fry  them  in  warm 
fat  ; drain,  and  dish  them  on  a napkin ; garnish  with  fried 
[larsley ; and  serve. 


LAMB  SWEETBREAD  CASSOLETTES 

Cook  some  rice  in  some  comomme,  2^  gills  of  consomme  to 
1 gill  of  rice  ; 

When  the  rice  is  thoroughly  done,  take  it  off  the  fire,  and 
work  it  to  a smooth  paste  with  a wooden  spoon ; fill  some  small 
pie  moulds  {cide  Patties  a la  Momjlas,  page  308)  with  the  rice, 
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and  cut  the  tops  ^ inch  deep,  witli  a plain  l|-inch  cutter,  to 
form  tlie  covers ; 

When  the  rice  is  cold,  take  it  out  of  tlie  moulds ; brush  it 
over  with  butter,  and  put  to  colour  in  a brisk  oven  ; then  remove 
the  covers  ; scoop  out  the  inside,  leaving  the  rice  crust  ^ incli 
thick  ; 

Fill  the  cassolettes  with  some  Lamb  Sweetbreads,  cut  in  small 
dice,  and  mixed  in  some  reduced  Alletnancle  Sauce ; pour  a 
spoonful  of  sauce  in  each  cassolette  ; and  serve. 


RemarJes  on  the  Coquilles,  or  Shells  used  foi'  Hors  d'CEuvre 

The  natural  shells  of  fish,  which  are  still  used  in  some 
establishments,  are  objectionable  ; 

I would  recommend  their  being  superseded  in  all  cases  by 
light  silver  shells  or  coquilles,  which  are  preferable  for  the 
pre[)aration  of  these  hors  d'ceuvre,  and,  moreover,  always  look 
well  when  brought  to  table. 


CHICKEN  EN  COQUILLES 

Cut  the  fillets  of  3 chickens  in  small  scollops;  fry  them 
slightly  in  some  butter,  in  a 5rt«^^(?-pan  ; 

Cut  an  equal  quantity  of  tmllles,  previously  cooked  in 
Madeira,  in  the  same  way ; mix  both  together  in  some  reduced 
Allemande  Sauce  ; 

Fill  some  shells  with  this  mixture  ; strew  the  top  with  fried 
bread-crumbs  ; put  in  the  oven  to  warm  ; and  serve. 

Observation. — Proceed  in  the  same  way  for  any  kind  of  game 
en  coquilles, — only  substitute  reduced  Espagnole  Sauce  for  the 
Allemande  Sauce. 


OYSTERS  EN  COQUILLES 

Blanch  some  oysters  in  boiling  water ; when  they  are  done, 
cut  them  in  ^'i^ch  dice  ; 

Reduce  some  Veloute  Sauce  with  some  Essence  of  Mushrooms ; 
thicken  it  with  egg;  mix  the  oysters  and  a quantity  of  sliced 
mushrooms  in  the  sauce  ; fill  the  shells  with  this  mixture ; strew 
the  tops  with  some  fried  bread-crumbs ; warm  in  the  oven  ; 
and  serve. 
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LOBSTEK  EN  COQUILLE3 

Cut  ill  small  dice  equal  quantities  of  lobster  and  mushrooms  ; 

Eeduce  some  Veloute  Sauce,  with  some  Essence  of  Mushrooms; 
thicken  it  with  fresh  butter  and  Lobster  Butter ; 

i\lix  the  cut  lobster  and  mushrooms  in  the  sauce  ; fdl  the 
shells ; and  bread-crumb  and  warm  as  above.  • 

SHHIMPS  EN  COQUILLES 

Pick,  and  cut  the  tails  of  some  shrimps ; 

Eeduce  some  Veloute  Sauce ; thicken  it  with  fresh  butter 
and  some  Shrimp  Butter ; mix  tlie  shrimps  in  the  sauce  ; fill 
the  shells ; sprinkle  over  some  fried  bread-crumbs ; warm  in 
the  oven  ; and  serve. 

MUSSELS  EN  COQUILLES 

Cook  the  mussels  as  directed  for  Mussels  with  Poulette  Sauce, 
paLm  15G. 

Clean  tliem  thoroughly;  take  them  out  of  their  shells;  and 
cut  them  in  two  pieces  ; 

Eeduce  some  Veloute  Sauce,  together  with  the  liquor  in  Avhieh 
the  mussels  have  been  cooked  ; thicken  with  egg  and  butter ; 
and  mix  some  chopped  parsley  and  the  mussels  in  the  sauce ; 
lill  the  shells;  and  linish  as  above. 


CBAYFISn  TAILS  EN  COQUILLES 

Cut  the  flesh  of  some  crayfish  tails  in  three  pieces,  and  slice 
an  c(]ual  quantity  of  mushrooms  ; 

Eeduce  some  Veloute  Sauce  with  some  Essence  of  Mushrooms ; 
thicken  it  with  fresh  butter  and  Crayfish  Butter;  and  add  the  cut 
tails  and  mushrooms,  a tablespoonful  of  chopped  parsley,  and  a 
few  drops  of  lemon-juice  ; mix  the  whole  well  together  ; fill  the 
shells ; strew  the  tops  with  fried  bread-crumbs  ; warm  in  the 
oven ; and  serve. 


CARP  ROES  EN  COQUILLES 

Prepare  the  soft  roes  as  directed  for  Garnish  {vide  page  292) ; 
and  cut  them  in  dice ; 
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Koduco  some  Veloute  Sauce,  togellier  with  some  Essence  of 
Mushrooms ; thicken  it  with  butter,  and  add  the  pieces  of  roe 
to  it ; 1111  tlie  shells  ; and  llnish  as  above. 


SOLE  EN  COQUILLES 

Cook  some  fillets  of  sole  in  a .snn^c-pan,  with  some  butter, 
lemon-juice,  and  salt;  ]>ress  them  between  two  dishes  till  cold ; 
!ind  cut  them  in  thin  scollops  inch  Avide ; 

Eediice  some  Veloute  Sauce  with  some  Essence  of  Mushrooms; 
thicken  it  with  butter;  add  the  sole  scollops  to  it ; mi.x,  and  fill 
the  shells  with  scollops  and  .sauce  ; strew  the  top  with  fried 
bread-crumbs  ; Avarm  in  the  oven  ; and  serve. 


TURBOT  EN  COQUILLE3 

Cut  up  some  Ix^iled  turbot,  freed  from  skin  and  bones,  into 
small  dice  ; 

i’re[)are  the  sauce  ; and  finish  as  above. 


LARKS  IN  PAPER  CASES 

Take  some  paper  cases,  2 inches  in  diameter  [vide  Woodcut 
page  325),  and  oil  them  slightly ; 

Prepare  the  larks  and  the  forcemeat,  as  directed  for  Lark 
Patties  {vide  page  oOh); 

Put  a layer  of  the  forcemeat,  i inch  thick,  at  the  bottom  of 
each  case ; place  a lark  on  this  ; cover  it  Avith  another  layer  of 
forcemeat ; and  bake  in  a modeiate  OA’en  for  lifteen  minutes ; 

When  done,  Avipe  the  top  of  the  forcemeat  A’ery  lightly  with  a 
cloth,  to  remoA'e  any  hit ; and  pour  in  some  Perujueiix  Sauce, 
reduced  with  Essence  of  Larks. 

PARTRIDGE  SCOLLOPS  IN  PAPER  CASES 

Oil  some  cases  as  aboA'e,  and  put  them  in  a slack  oath  for 
five  minutes  ; 

Cut  some  fillets  of  partridges  and  some  truffles  in  thin  scollops; 
fry  them  in  a saute-\y.\n  in  some  clarified  butter ; drain,  and  fill 
the  cases  Avith  them,  and  pour  in  some  Espagnole  Sauce,  reduced 
Avith  some  Essence  of  Partrid.Q;e. 

O 
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PHEASANT  SCOLLOPS  IN  PAPER  CASES 

Proceed  in  the  sameAvay  as  in  tlie  preceding  recipe, — reducing 
tlie  EspngnoJe  Sauce  with  Essence  of  Plieasant,  instead  of 
Essence  of  Partridge. 

O 


LAMB  SWEETBREADS  IN  PAPER  CASES 

Steep  some  Lamb  Sweetbreads  in  cold  water  ; blancli  ; boil, 
and  drain  them ; cut  them  crosswise  in  two  ])ieces,  and  add  them 
to  some  Allemamle  Sauce ; fill  the  cases ; and  serve. 


FOIES  GRAS  IN  PAPER  CASES 

Cut  some  fresh  and  firm  foies  <jms  in  slices,  i inch  thick ; 
season  with  salt  and  pepper ; fry  them  slightly  in  some  butter  in 
a .sm!<^g-pan,  and  let  tlieni  cool ; 

Cut,  in  the  same  way,  an  equal  quantity  of  trullles,  previously 
cooked  in  Madeira  ; 

Peduce  some  Espngnole  Sauce  with  some  Essence  of  Trullles; 
mix  ihc  foies  gras  and  trullles  in  the  sauce;  fill  some  slightly 
oiled  and  dried  j)aper  cases  ; and  sm-ve. 


FRIED  COCKS’  COMBS 

Prepare  the  cocks’  combs  as  directed  at  the  Chapter  on 
Garnishes  [vide  page  201); 

Cut  them  open,  without  severing  them  ; put  in  a small  piece 
(the  size  of  a nut)  of  Chicken  Forcemeat  {vide  page  305),  and 
fold  the  combs  to  enclose  it ; dip  them  in  frying  batter ; and  fry 
them  in  hot  fat  until  they  assume  a nice  golden  colour  ; drain, 
and  sprinkle  them  Avith  salt ; dish  up  on  a napkin ; and  garnish 
Avith  fried  parsley. 

PIG'S  FEET  CREPINETTES 

^lake  some  forcemeat,  Avith  equal  quantities  of  mix  of  veal 
and  fat  bacon,  and  season  Avith  spiced  salt ; 

Cook,  and  drain  the  pig’s  feet;  cut  them  in  slices  inch 
thick  ; 
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Steep  jjonic  pig’s  caul  in  cold  water;  drain,  and  dry  it  with  a 
elotli ; and  spread  a layer  of  Ibrccineat  on  it,  3 inches  long,  by 
I.',  inch  wide,  and  inch  thick; 

Cut  some  trnilles,  previously  cooked  in  Madeira,  in  thin  slices; 
place  some  of  these  on  the  forcemeat,  then  some  pieces  of  ])ig’s 
feet ; cover  with  another  layer  of  forcemeat,  and  wrap  the  whole 
round  with  the  caul  in  such  a way  as  to  make  an  oval  3 inches 
long,  by  2 inches  wide  ; 

When  all  the  crepinettes  are  made,  dip  them  in  butter ; 
bread-crumb  and  broil  them  over  a slow  fire  for  lifteen  minutes  ; 
when  nicely  coloured,  serve  the  crepinettes  on  a hot  dish,  with 
some  Perujiieiu  Sauce  in  a boat. 


CHICKEN  SAUSAGE 

Take  equal  quantities  of  fillets  of  chicken,  fat  bacon,  and 
crumb  of  bread ; pound  the  whole  in  a mortar,  and  press 
through  a hair  sieve  ; add  2 eggs,  and  2 gills  of  double  cream 
to  each  pound  of  forcemeat ; wliip  2 whites  of  egg,  and  mix 
them  in  the  forcemeat;  and  taste  for  seasoning; 

Take  some  perfectly  clean  skins ; fill  them  with  the  meat, 
and  tic  them  in  5-inch  lengths  ; [uit  the  sausages  in  hot  water 
to  set  them ; then  take  them  out ; dip  them  in  cold  water ; 
drain  them  on  a cloth  ; score,  and  broil  them  over  a moderate 
lire ; and  serve. 

CHICKEN  SOUFFLES 

round  1 lb.  of  roast  chicken  fillets,  and  press  it  through 
a fine  hair  sieve ; 

Eeduce  1 jhiit  of  Bechamel  Sauce  to  3 gills ; mix  the  pounded 
chicken  in  the  sauce,  and  let  it  get  cold ; then  add  5 yolks 
of  egg,  and  a small  pinch  of  grated  nutmeg ; whip  the  whites 
of  egg  very  linn ; add  them  to  the  puree,  and  fill  some  paper 
cases  with  it ; 

Bake  in  a hot  oven  for  twelve  or  fifteen  minutes ; and 
serve. 


GAME  SOUFFLES 

Game  Soufflh  are  prepared  as  above, — substituting  any  kind 
of  game  for  the  chicken,  and  Espagnole  Sauce,  reduced  with 
Essence  of  Game,  for  the  Bechamel  Sauce. 
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CHEESE  SOUFFLES 

Tut  2 1 oz.  of  flour  in  a stewj)an,  with  1 i pint  of  milk  ; season 
with  salt,  and  pepper;  stir  over  the  fire,  till  boiling, — and  should 
there  be  any  lumps,  strain  the  soujjle  j)aste  through  a tammy 
cloth  ; 

Add  7 oz.  of  grated  rarmesan  chee.se,  and  7 yolks  of  egg  ; 
whip  the  whites  till  they  are  firm,  and  add  them  to  the  mixture; 
fill  some  i)aper  cases  with  it,  and  bake  in  the  oven  for  fifteen 
minutes. 

Observation. — All  these  souffles  should  be  served  immediately 
they  arc  cooked. 

HAM  SCOLLOPS  A LA  MAITEE  D’HOTEL 

Cut  some  ham  in  scollops,  j inch  thick  ; fry  them  in  butter 
for  three  minutes  on  each  side ; drain,  and  put  them  on  a 
dish ; pour  over  them  some  Maitre  d' Hotel  Butter,  melted,  with 
very  little  salt,  and  plenty  of  lemon-juice  ; and  serve 

CHICKEN  EISSOLES 

Boll  out  some  six-turns  puff  paste,  to  -j-inch  thickness;  cut 
out  some  rounds  with  a fluted  o-inch  cutter ; put  a piece  of 
Chicken  Forcemeat,  about  the  size  of  a walnut,  on  each  round  ; 
fold  one  half  over  the  other,  and  press  the  edges  of  the  paste, 
so  as  to  stick  them  together  ; 

Fry  the  rissoles  in  warm  fat ; drain,  and  dress  them  on  a 
dish,  on  a napkin  ; garnish  with  fried  parsley  ; and  serve. 


GAME  RISSOLES 

Proceed  as  above, — substituting  Pheasant,  Partridge,  or 
Leveret  Forcemeat  for  the  Chicken. 


FISH  RISSOLES 

Prepare  and  make  the  rissoles,  as  directed  for  Chicken 
Ilissoles ; 

Instead  of  the  Chicken  use  Whiting,  Carp,  or  Pike  Force- 
meat ; and  fry  the  rissoles  in  clarified  butter. 
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CHEESE  FRITTERS  SOUFFLES  A LA  PIGNATELLI 

Put  1 pint  of  water  in  a slewpan,  with  : 

1 oz.  of  butter  ; 

k^eason  witli  salt,  ami  [>epper  ; boil ; and  add  : 

4.',  oz.  of  flour, 

1 oz.  of  grated  rarincsan  cheese  ; 

Stir  over  the  fire  for  three  minutes ; then  moisten  with  some 
eggs^  to  make  some  paste  as  directed  for  Beujnetts  Souffles  {vide 
First  Part,  jiage  188) ; 

Add  to  the  paste  1 oz.  of  lean  cooked  ham,  cut  in  very 
small  dice  ; and  fry  the  fritters  in  the  same  way  as  Bei(/nets 
Soiiflh's ; drain  ; dish  on  a napkin  ; and  garnish  with  fried 
parsley. 

CHEESE  PUFFS,  OR  RAMEQUINS 

Put  2 OZ.  of  butter  in  a stewpan,  with  i pint  of  water ; season 
with  salt,  and  pepper ; boil ; and  add  { lb.  of  flour  ; 

Stir  over  the  lire  for  four  minutes ; then  mix  in  ^ lb.  of 
grated  Parmesan  cheese,  and  3 eggs,  one  after  the  other  ; 

Put  this  jiaste  on  a baking-sheet,  in  lumps  about  the  size 
of  an  egg ; flatten  them  slightly ; brush  them  over  with  egg ; 
and  put  a few  small  dice  of  Gruyerc  cliccsc  on  each : 

Pake  in  the  oven  ; and  serve  very  hot. 


CASES  FOB  SOUFFLES,  QUAILS  AND  LARKS 


ROAST  SIRLOIN  OF  BEEF  WITH  POTATOES  SALTERS 


CHAPTER  Y 

BEEF 

llEMOVES— ENTREES— EOASTS 
REMOVES 

BRAIZED  RUMP  OP  BEEP  A LA  JARDINIERE 

Take  a rump  of  beef,  weighing  IG  lbs., — this  will  be  the  snlallest 
size  for  a good  Remove  ; 

Bone,  and  bind  the  meat  with  string,  and  boil  it  in  a stock-pot 
for  three  hours ; drain,  and  trim  the  beef,  and  put  it  in  a 
braizing  stewpan,  on  a drainer ; pour  in : 

1 bottle  of  Marsala, 

1 quart  of  Mirepoix ; 

Simmer  for  two  hours,  basting  occasionally  with  the  gravy, 
to  glaze  the  meat ; drain  it ; and  strain  the  gravy,  through  a 
silk  sieve,  into  a stewpan ; reduce  it,  and  add  1 pint  of  Espag- 
nole,  Sauce  ; slciin ; and  keep  it  warm,  to  serve  in  a boat  with 
the  meat ; 

Put  the  beef  on  a dish  ; garnish  with  a jardiniere,  consisting 
of  4 parts  of  cauliflowers,  8 of  carrots,  and  4 of  Brussels  sprouts ; 
put  a portion  of  the  cauliflowers  at  each  end,  and  on  both 
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sides  of  tlie  disli ; jdaee  some  carrots  on  cacli  side  of  llie 
caulillowers,  and  (ill  the  si)aces  between  with  Brussels  sprouts ; 
<^laze  the  beef,  and  the  carrots ; and  serve  Avith  the  gravy, 
in  a boat. 

BRAIZED  RUMP  OP  BEEP  WITH  CARROT  AND  GLAZED 
ONION  GARNISH 

Prepare,  and  cook  a rump  as  above ; garnish  it  with  G 
])ortions  of  carrots,  turned  to  a pear  shape,  and  G portions  of 
glazed  onions  ; put  these  portions  alternately  round  the  beef ; 
glaze  it  and  the  vegetables;  and  serve,  with  the  gravy,  in  a boat, 
as  above. 

BRAIZED  RUMP  OP  BEEP  WITH  CAULIFLOWERS  AND 
LETTUCE  GARNISH 

Poil,  and  braize  a rump  of  beef,  as  directed  for  Eump  a la 
Janliniere  [vide  page  320); 

Make  some  Cauliflower,  and  StufTed  Cabbage-Lettuce  Garnish 
[vide  pages  297,  299) ; 

Put  the  beef  on  a dish,  and  surround  it  with  the  garnish  ; 

Glaze  the  meat,  and  the  lettuces,  and  serv’e  Avith  a boat 
of  the  same  gravy  as  for  Rump  a la  Jardiniere. 


BRAIZED  RUMP  OP  BEEP  A LA  PLAMANDE 

Prepare,  and  cook  the  rump  as  aforesaid; 

Make  some  Cabbage  Garnish  [vide  page  297) ; 

Turn  30  carrots  to  a pear  shape,  and  glaze  30  onions ; 

Cut  some  Bologna  Sausage  in  ^-inch  slices,  and  some  streaky 
bacon  in  slices  2 inches  square  ; 

When  the  beef  is  glazed,  put  it  on  a dish  ; make  a layer 
of  the  cabbage  all  round  it,  and  place  the  carrots  and  onions  on 
the  cabbage  at  intervals  ; pile  up  the  pieces  of  sausage  and 
bacon,  in  the  spaces  betAveen  the  carrots  and  onions  ; and  serv^e, 
Avith  some  half  glaze,  in  a boat. 

BRAIZED  EUMP  OP  BEEP  WITH  MACCARONI 

Cook  a rump  of  beef,  as  for  Rump  a la  Jardiniere ; 

Blanch  some  maccaroni ; drain,  and  cook  it  in  a stoAAqian, 
with  some  Blond  de  Veau.,  seasoned  Avith  micfnonnette  pepper; 
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wlicn  it  is  (lone,  drain  it,  and  add  some  reduced  Espaffiwle 
Sauce,  and  grated  Parmesan  cheese ; mix  tliorougldy,  ancl  put 
the  maccaroni  round  tlie  beef,  on  a dish ; and  serve  witli  a 
boat  of  Tomato  Sauce. 

BRAIZED  RUMP  OP  BEEP  WITH  NOUILLE3 

Prepare  a rump  as  before  ; 

Blanch  some  nouilles\  drain,  and  cook  them  in  Chicken 
Consomme  ; when  done,  drain  the  nouilles  again,  and  mix  them 
with  some  Chicken  Glaze,  boiled  cream,  and  grated  Parmesan 
cheese  ; add  lb.  of  lean  cooked  ham,  cut  in  small  dice  ; 

Put  the  beef  on  a dish ; glaze  it ; and  garnish  round  with  the 
prepared  nouilles ; and  serve  with  a boat  of  Espa(jnole  Sauce, 
reduced  with  Essence  of  Ham. 


ROAST  SIRLOIN  A LA  ST.  PLORENTIN  WITH  ROBERT  SAUCE 

Saw  off  the  chine  bone  of  a sirloin  of  beef ; remove  the  suety 
fat ; llatten  the  (lap  with  the  bat,  and  tie  it  under  to  the  fillet ; 
trim  the  latter,  and  cover  it  with  a layer  of  suet,  2 inches  thick  ; 
bind  the  meat  round  with  string,  and  put  it  on  the  spit ; tic 
3 sheets  of  buttered  paper  over  the  top  of  the  joint ; and 
roast  it  before  an  even  lire ; 

Ten  minutes  before  serving,  remove  the  paper,  and  glaze  the 
sirloin  ; take  it  off  the  spit ; put  it  on  a dish,  and  serve  with 
a boat  of  Robert  Sauce,  adding  a few  tongue  scollops  to  the 
sauce. 

ROAST  SIRLOIN  WITH  POTATOES  AND  CHATEAUBRIAND 

SAUCE 

Prepare,  and  roast  a sirloin  as  above ; put  it  on  a dish,  and 
garnish  each  end  with  olive-shaped  ]iotatoes,  sautees  in  butter ; 
pour  some  Chateaubriand  Sauce  over  the  potatoes ; and  serve, 
Avith  some  of  the  same  sauce  in  a boat  [vide  Chateaubriand 
Sauce,  page  279). 

ROAST  SIRLOIN  GARNISHED  WITH  CHICKEN  CROMESQUIS 

Cook  a sirloin,  as  indicated  for  Sirloin  a la  St.  Florentin  ; put 
it  on  a dish,  anb  pile  up  some  Chicken  Cromesquis  {vide 
page  31 4)  at  each  end  ; 
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Serve  some  E.ymgnole  Sauce,  reduced  with  Essence  of  ITam, 
in  a boat. 


ROAST  SIRLOIN  GARNISHED  WITH  CHICKEN  RISSOLES 

Prepare,  and  roast  a sirloin  as  above  ; put  it  on  a dish  ; 
garnish  with  Chicken  Rissoles  (vide  page  324) ; and  serve  with 
a boat  of  Espwjnole  Sauce,  reduced  witli  Essence  of  Mush- 
rooms. 


ROAST  SIRLOIN  WITH  POTATO  CROQUETS  AND 
BORDELAISE  SAUCE 

Prepare,  and  roast  a sirloin  as  directed  before ; put  it  on  a 
dish  ; ganiish  with  I’otato  Croquets  {vide  page  295) ; and  serve 
with  Bordelaise  Sauce,  in  a boat  {vide  Bordelaise  Sauce,  page 
278). 

RemarJes  on  Brahes. 

It  will  be  noticed,  that,  in  none  of  the  braizes  Avhich  folh>w, 
do  I add  any  spices,  or  vegetables,  whilst  cooking. 

By  merely  moistening  with  Mirepoix,  containing,  as  it  docs, 
the  essence  of  spices  and  vegetables,  the  addition  of  onions, 
carrots,  cloves,  c<:c.,  is  rendered  unnecessary ; a limpid  and 
stronger  gravy  will  be  thus  obtained,  without  running  the 
risk  of  any  loss  of  savour,  by  cooking  the  meat  with  the 
vegetables. 


BRAIZED  SIRLOIN  GARNISHED  WITH  STUl  FED  TOMATOES 
AND  MUSHROOMS 

Take  a sirloin  ; saw  off  the  chine  bone  ; trim  off  some  of 
the  underneath  fat ; flatten  the  flap  with  the  bat,  and  tie  it 
under  to  the  fihet ; tiim  the  latter,  and  cover  it  with  a layer 
of  suet ; — when  the  sirloin  is  trimmed,  and  tied  with  string,  it 
should  be  of  an  oblong  shape  ; 

Put  it  in  a braizing  stewpan,  with  1 quart  of  Mirepoix,  and 
2 quarts  of  Stock  ; 

Simmer  till  the  meat  is  done ; then  drain,  and  untie  it ; put 
it  on  a dish,  and  glaze  it ; garnish  round  with  stuffed  mushrooms 
and  tomatoes  {vide  Stuffed  Mushrooms,  page  291  ; Stuffed 
Tomatoes,  page  298). 
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Skim  all  fat  off  tlie  gravy,  and  strain  it  tlirongli  a hair  sieve; 
add  1 pint  of  Espivjnole  Sauce ; reduce  botli  together  for  five 
minutes ; and  serve,  in  a boat. 


BRAIZED  SIRLOIN  WITH  CABBAGE  A L’ALLEMANDE 

Prepare,  and  braize  a sirloin  as  above ; 

Planch  some  Savoy  cabbages  in  boiling  water ; drain,  and 
press  out  the  water ; put  them  in  a stewpan,  with  some  salt, 
and  pepper,  1 faggot,  1 onion,  and  some  butter;  simmer  in  the 
closed  stewpan  for  three  hours ; then  take  out  the  faggot,  and 
onion ; drain  the  cabbages ; put  them  in  a stewpan,  with  some 
butter,  and,  when  it  is  melted,  put  the  beef  on  a dish  ; garnish 
both  ends  with  the  cabbage,  and  serve  with  some  Half  Glaze, 
in  a boat. 


BRAIZED  SIRLOIN  WITH  STUFFED  CUCUMBERS 

Braize  a sirloin,  as  directed  for  Braized  Sirloin  with  Stuffed 
Mushrooms  and  Tomatoes  ; 

Cut  3 middle-sized  cucumbers  in  pieces  1.^  inch  long;  peel, 
and  take  out  the  seed>^,  so  as  to  form  some  rings ; blanch  these 
in  boiling  water  for  three  minutes ; drain,  and  cook  them  in 
some  General  Stock,  with  1 faggot,  and  1 onion  ; 

When  done,  drain  the  |)ieces  of  cucumber  on  a cloth,  and 
put  them  in  a buttered  .sa<^^J-pan ; fill  the  centre  of  the  rings 
with  Chicken  Forcemeat;  smooth  it  even  with  the  top;  cover 
them  with  a round  of  buttered  paper,  and  put  in  the  oven,  to 
set  the  forcemeat ; 

Put  the  sirloin  on  a dish  ; garnish  each  end  with  the  pieces 
of  cucumber,  placed  one  above  another ; glaze  the  meat ; and 
serve  with  some  Half  Glaze,  in  a boat. 


BRAIZED  SIRLOIN  WITH  ONIONS  AND  STUFFED  LETTUCES 

Braize  a sirloin  as  above ; put  it  on  a dish,  and  glaze  it ; 
garnish  round  with  Glazed  Onions  and  Stuffed  Cabbage-Lettuces 
[vide  Garnishes,  pages  296,  299)  ; 

Peduce  the  gravy  of  the  meat,  with  some  Espagnole  Sauce ; 
and  serve  it,  in  a boat,  with  the  sirloin. 
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BBAIZED  SIKLOIN  WITH  CELERY 

Pi-eparc,  and  cook  a sirloin,  as  described  for  Sirloin  Avitli 
Stulfed  Mushrooms  and  Tomatoes  {x'ide  }>age  320)  ; 

Prepare  some  heads  of  celery  for  garnish  {vide  page  300) ; 

Put  the  meat  on  a dish,  and  garnish  it  Avith  the  celery ; 

Skim  all  the  fat  off  the  gravy ; strain  it  thi'ough  a hair  sieve, 
and  ix'duce  it  Avith  some  Espajnole  Sauce  ; and  serve  in  a boat 
Avith  the  meat. 

BRAIZED  SIRLOIN  A LA  CHIPOLATA 

Braize  a sirloin,  as  previously  directed  ; ])ut  it  on  a dish,  glaze 
it,  and  arrange  round  it  some  Chipolata  Gai'iiish  {vide  page  204). 

BRAIZED  SIRLOIN  A LA  NIVERNAISE 

Prepare  and  cook  a sirloin,  as  described  for  Br  aized  Sirloin 
Avith  Stuffed  iNIrtshrooms  and  Tomatoes  {vide  page  320) ; put  it 
on  a dish  ; glaze  it,  and  garnish  each  errd  Avith  CaiTots  a La 
yivernaise  {vide  Gar'trishes,  page  200). 


FILLET  OP  BEEP  A LA  GODARD 

lieinai’ks  oit  Removes  known  as  a la  Goduid 

All  the  lai’ge  llemoves  beaiitrg  this  rrarrre  are  highly  orrra- 
mented  and  elfective  dishes,  about  Avhich  there  is,  irnfoituuately, 
much  conflict  of  opinion,  and  diversity  of  pi’eparation.  Fo4 
these,  every  cook  has  his  own  Avay  of  proceeditrg ; and  it  beconres 
daily  more  difficult  to  knoAV  exactly  to  Avhat  special  class  of 
dishes  the  above  name  should  be  applied.  From  my  oavu  point 
of  vieAV,  these  preparations  are  merely  Removes  dressed  Avith 
an  abundance  of  large  garnishes,  such  as  truffles,  cocks’  corrrbs, 
quenelles^  and  mushrooms,  in  connection  Avith  an  appropriate 
sauce. 

I fancy  that  by  staying  Avithin  this  definition,  Avhich  appear’s 
to  me  explicit,  much  corrfusiori  arrd  misunderstanding  Avill  be 
avoided. 

With  a basis  of  this  kirrd  to  start  Rom,  it  Avill  be  easy  to 
distirrguish  betAveeri  those  kindr’cd  preparations  krroAvn  as  a la 
Montmorenaj^  or  a la  JU<fence^  Avhich,  although  all  very  similar-, 
still  vary  in  some  material  poirrts,  Avhich  it  is  best  to  define,  in 
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order  to  guard  against  the  suspicion  of  presenting  the  same  kind 
of  dislics  under  diilercnt  names, — an  eN])edient  wliich  lias  been 
laid  to  the  charge  of  several  ex[)erienced  praclitioncrs,  and 
^vhich  is  nnwoithy  of  the  art. 

FILLET  OF  BEEF  A LA  GODARD 

Trim  a fillet  of  beef,  ^veighing  fmm  8 to  10  pounds;  lard  it 
■with  some  small  strips  of  fat  bacon  ; put  it  in  an  oval  j)ot  or  lish- 
kettlc,  "with  1 quart  of  Mirepoix  and  half  a bottle  of  IMarsala ; 
cook  for  two  hours,  basting  the  meat  freonentlv  with  the  gravy  ; 
Avhen  the  lillet  is  done,  put  it  in  the  oven  to  keep  warm ; and 
glaze  it  with  some  Meat  Glaze. 

Prepare  the  garnish  as  follows  : 

Make  8 Chicken  Forcemeat  Qnenellef<,  3 inches  by  1 inch  ; 
roll  them  to  an  oval  shape  ; and  contise  them  [vide  Cookery 
Terms,  Second  Part,  ])age  224)  with  thin  slices  of  tongue  ; 

Take  12  large  tmllles,  carefully  washed,  but  not  pared; 
and  cooked  in  Marsala  ; 

Wash  and  cook  12  cocks’  combs; 

]\Iake  some  small  Chicken  Quenelles  ; 

Slice  some  mushrooms  and  tmllles,  and  mix  them  together 
with  the  small  quenelles  in  some  Godard  Sauce  [vide  page  282) ; 

Take  a dish,  and,  with  some  boiled  rice,  make  a socle^  or  stand, 
on  it,  of  the  same  length  and  breadth  as  the  fillet,  and  3 inches 
in  height ; bnish  it  over  with  egg ; and  colour  it  in  the  oven. 

I may  mention,  at  once,  that  this  socle  is  in  no  wise  a part  of 
the  dish  itself;  it  is  not  intended  for  eating,  and  is  only 
introduced  to  rahe  the  fillet,  in  order  that  the  garnish  may  be 
seen  to  advantage. 

Drain  the  fillet,  and  put  it  on  the  rice  socle  ; put  the  rapout 
of  small  quenelles^  sliced  mushrooms,  and  truffles  all  round  the 
socle  on  the  dish  ; on  the  rwjoiit^  })lace  all  round,  alternately, 
the  large  quenelles  and  the  truffles,  and  put  a cock’s  comb 
on  each  truffle ; 

Garnish  four  silver  skewers  with  some  cocks’  combs  and  tmffles, 
putting  the  cocks’  combs  at  the  top  ; stick  these  skewers  in 
the  fillet;  and  serve  with  some  Godard  Sauce,  in  a boat. 

FILLET  OF  BEEF  A LA  JARDINIERE 

Trim,  lard,  and  cook  a fillet  as  above  : 

Make  a rice  socle  on  the  dish,  and  put  the  fillet  on  it ; 

Fix  a Nouillcs  Paste  border,  cut  in  a ])attern,  round  the 
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inside  edge  of  the  dish  ; tlien,  between  tliis  border  and  tlie  rice 
socle^  })lace  a garnisli  of  caulitlowers,  turned  carrots,  cabbage- 
lettuces,  turnips,  artichoke-bottoms,  French  beans,  or  as})aragus 
i)eas. 

Tut  some  vegetables  on  o silver  skewers,  and  stick  them  in 
the  fillet ; and  serve  with  some  Half  Glaze,  in  a boat. 


FILLET  OP  BEEP  A LA  MILANAISE 

Prepare,  and  cook  a fillet  as  directed  for  Fillet  a la  Godard^ 
and  put  it  on  a rice  socle^  on  a dish  ; 

Blanch  some  inaccaroni  in  boiling  water ; drain,  and  cook  it 
in  some  Chicken  Consomme  \ when  the  inaccaroni  is  done,  add 
some  Espaijnole  Sauce,  some  grated  Parmesan  cheese,  and  some 
finely  sliced  tongue,  trullles,  and  mushrooms ; mi.\  the  whole 
thoroughly  in  the  inaccaroni,  and  use  it  to  garnish  round  the 
fillet ; glaze  the  meat ; and  serve  with  it  a boat  of  reduced 
Espaijnole  Sauce. 

FILLET  OP  BEEP  GARNISHED  WITH  ARTICHOKE  - BOTTOMS 
AND  A MACEDOINE  OP  VEGETABLES 

Trim,  lard,  and  cook  a fillet  as  above; 

Put  it  on  a rice  socle^  on  a dish ; 

Make  the  garnish  as  follows  : 

I’repare  10  artichoke-bottoms,  about  2 inches  diameter  ; 

^lake  some  carrot  rings  !.>  inch  in  diameter,  ^ inch  thick, 
cutting  out  the  centre  with  a i-inch  vegetable  cutter ; 

Prepare  a macedoine  wdth  some  carrots  and  turnips,  cut  with 
a small  vegetable  scoop,  together  with  some  peas  and  French 
beans ; mix,  in  some  Bechamel  Sauce  ; 

Put  some  Stuffed  Cabbage-Lettuces  {vide  page  299)  at  the 
bottom  of  the  dish  round  the  rice  socle ; place  the  rings  of 
carrot  on  the  lettuce,  the  artichoke-bottoms  on  these,  and  pile 
u})  some  of  the  macedoine  on  each  artichoke-bottom  ; 

Put  some  vegetables  on  3 silver  skewers ; glaze  the  fillet ; 
stick  the  skewers  in  it ; and  serve,  with  a boat  of  French  Sauce 
{vide  page  287). 

fillet'  op  beep  with  croustades  a la  pinanciere 

Cook  a fillet  as  described  for  Fillet  d la  Godavd ; put  it  on  a 
rice  socle  ; garnish  round  with  Cvoustades  d la  Financiere  {vide 
page  310); 
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Glaze  tlie  meat ; and  serve,  Avith  some  Finaiicicre  Sauce  in  a 
boat. 


riLIiET  or  BEEP  WITH  SAUERKRAUT 

Trim,  lard,  and  cook  a fillet  as  before  directed ; dish  it  on  a 
rice  socle ; garnish  round  with  Sauerkraut,  and  some  pieces  of 
streaky  bacon  and  Bologna  sausage  ; and  serve,  Avith  some  Half 
Glaze  in  a boat. 

FILLET  OP  BEEP  WITH  MACCARONI  A LA  PRANQAISE 

Prepare  and  cook  a fdlet  as  for  Fillet  a la  Godard ; [)ut  it  on 
a rice  wcle  on  a dish  ; and  glaze  it; 

Blanch,  and  cool  some  maccaroni,  and  cut  it  in  1-inch  lengths ; 
put  it  in  a stewpaii  with  some  Chicken  Consomme  ; 

When  it  is  done,  drain  it,  and  put  it  back  in  the  stewpan, 
adding  some  Bechamel  Sauce,  and  grated  Parmesan  cheese ; 

Cut  1.^  lb.  of  trullles  to  an  olive  shape,  and  toss  them  in  a 
«ai/fe-paii  over  the  fire,  in  some  Chicken  Glaze  diluted  with 
Consomme  ; 

Form  a layer  of  maccaroni  on  the  dish,  round  the  socle  \ and, 
upon  this  layer,  pile  up,  alternately,  some  little  heaps  of  trullles 
and  maccaroni ; 

Put  some  cocks’  combs  and  trullles  on  three  silver  skewers  ; stick 
them  in  the  fillet;  and  serve  with  some  Half  Glaze,  in  a boat. 


FILLET  OF  BEEP  A LA  NAPOLITAINE 

Trim  and  lard  a fillet  as  directed  for  Fillet  a la  Godard ; 

Put  it  in  an  oval  stewpan,  with  1 quart  of  Mirepoix^  and  1 
quart  of  Malaga ; 

Simmer  for  two  hours ; half  an  hour  before  the  fillet  is  done, 
put  in  i lb.  of  well  washed  and  picked  currants  ; 

Glaze  the  meat ; put  it  on  a dish  ; skim  the  fat  from  the  gravy  ; 
pour  it  in  the  dish ; and  serve. 


ENTREES 

BRAIZED  RIBS  OP  BEEP  WITH  GLAZED  TURNIP  GARNISH 

Take  3 ribs  of  beef ; saw  off  the  chine  bone,  and  remove  the 
two  outside  rib-bones,  leaving  only  the  middle  one ; lard  the 


moat  with  some  tliiii  strips  of  loan  liam  ; tie  it  with  string,  and 
put  it  in  a braizing  stew[)un,  with  1 quart  of  j\Iirepoix,  and  half 
a bottle  of  Marsala ; simmer  gently  till  the  meat  is  done  ; then 
drain  ; trim,  and  glaze  it  in  the  oven  ; 

Put  it  on  a dish,  and  garnish  with  Glazed  Turnips ; after 
shinuning  the  fat  off  the  gravy,  strain  it  througli  a silk  sieve 
into  tlie  dish  ; put  a paper  frill  round  the  end  of  the  rib-bone  ; 
and  servo. 

BRAIZED  RIBS  OF  BEEF  WITH  POTATO  CROQUETS 

Pone  and  tie  3 ribs  of  beef  as  above,  and  put  to  braize  with 
1 quart  of  Mirepoix  ; when  done,  trim  and  glaze  the  meat ; put 
it  on  a dish,  and  garnish  round  with  Potato  Croquets  {vide  pane 

Strain  the  gravy  through  a silk  sieve;  free  it  of  fat,  and  reduce 
it  together  wdth  pint  of  Espagnole  Sauce  ; and  serve  in  a boat 
with  the  meat, 

FILLET  OF  BEEF  GRENADINS  A LA  FINANCIERe’ 

Cut  a piece  of  fdlet  of  beef  in  slices  inch  thick,  and  trim 
them  to  a pear  shape,  31  inches  by  3 inches; — tliese  pieces  are 
called  Grenadins  {vide  Woodcut,  page  339). 

Lard  the  tops  with  thin  shreds  of  fat  bacon,  and  put  tlie 
grenadins  in  a .snu^J-pan,  with  1 pint  of  Mirepoix,  and  1 gill  of 
Madeira  ; put  the  ])an  over  the  fire,  and,  when  the  grenadins  are 
done,  glaze  them  with  Meat  Glaze; 

Dress  them  in  a circle,  on  a dish,  and  fill  the  centre  with 
Financiere  Ragout  {vide  page  295). 

FILLET  OF  BEEF  GRENADINS  WITH  MUSHROOMS  AND 
POIVRADE  SAUCE 

Prepare,  and  cook  the  grenadins  as  above ; dish  them  in  a 
circle ; and  fill  the  centre  with  sliced  mushrooms,  mixed  in 
Poivrade  Sauce  {vide  page  266) ; and  serve,  with  some  of  the 
same  sauce  in  a boat. 

FILLET  OF  BEEF  GRENADINS  WITH  POTATOES  AND 
VALOIS  SAUCE 

Prepare,  cook,  and  dish  up  the  grenadins  as  before ; fill  the 
centre  with  potatoes,  turned  to  a ball  shape,  and  sautees  in 
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butter;  pour  some  Sauee  (r?V/^  page  28o)  over  them  ; ami 

serve,  with  some  more  of  the  same  sauce  iu  a boat. 


FILLET  OF  BEEF  GHENADINS  WITH  OLIVES 

Prepare,  aud  cook  the  grenadine  as  directed  for  Grenadins  a 
la  Financiere  ; glaze  them,  and  disli  them  U]i  iu  a circle;  fill  tlie 
centre  with  olives,  previously  blanched  and  stoned  ; ])our  some 
Half  Glaze  over  them ; and  serve  some  Half  Glaze  in  a boat. 

FILLET  OF  BEEF  SCOLLOPS  A LA  IIIVERNAISE 

Cut  some  fdlet  of  beef  into  scollops,  2 inches  wide,  inch 
thick ; flatten  them  slightly  with  the  bat ; trim  them  to  a round 
shape,  and  of  an  equal  size;  season  them  with  salt  and  pepper; 
and  fry  them  in  a «atite'-pan  with  some  clarified  butter  ; drain, 
and  dish  them  in  a circle,  and  fill  the  centre  with  Carrots  a la 
Nivernaise  [vide  page29G);  pour  some  Half  Glaze  over;  and 
serve. 

FILLET  OF  BEEF  SCOLLOPS  WITH  CHESTNUT  PUBEE 

Cut  and  fiy  the  scollops  as  above  ; 

Pish  them  in  a circle ; fill  the  middle  with  Chestnut  Piorc, 
and  glaze  the  scollops  ; 

Serve  some  reduced  Espagnole  Sauce,  .'separately. 


FILLET  OF  BEEF  SCOLLOPS  WITH  TRUFFLES 

Prepare,  cook,  and  dish  up  the  scollops  as  befoi'e ; fill  the 
centre  with  sliced  truflles  ; pour  over  some  Madeira  Sauce  {vide 
page  278);  and  serve  some  of  the  same  sauce  in  a boat. 


TOURNE-DOS 

Cut  and  trim  a piece  of  fillet  of  beef  in  slices  as  for  grenadins 
(vide  Grenadins  a la  Financiered  o35) ; 

Steep  them  for  twenty-four  hours  in  some  cooked  marinade  ; 
drain,  and  fry  them  in  a 5az<fc'-pan  in  some  clarified  butter ; drain, 
and  dish  them  in  a circle,  with  a heart-shaped  cruuton  betw’een 
each  slice  of  meat; 

Prepare  a sauce  as  follows,  pour  part  of  it  over  the  meat, 
and  serve  the  remainder  in  a boat : 
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Cut  2 onions  in  small  dice ; blanch,  and  fry  them  in  butter  till 
they  assume  a light  brown  colour  ; pour  off  the  butter ; and  add 
3 gills  of  Poivrade  Sauce,  and  2 gills  of  Espagnole  Sauce  ; 
reduce  for  live  minutes,  and  add  a small  pinch  of  cayenne 
pepper. 


RIB  STEAKS  A LA  BORDELAISE 

Cut  the  steaks  from  between  the  rib-bones,  1 ^ inch  thick  ; 
flatten  them  slightly  with  the  bat;  trim  and  season  them  with 
salt  and  pepper  ; oil  them  slightly,  and  broil  them  over  the  fire 
for  five  minutes  on  each  side  ; 

Blanch  some  marrow  ; cut  it  in  i-inch  slices ; pour  some  ■\feat 
Glaze  over,  and  put  it  in  the  oven  for  one  minute ; put  the 
steaks  on  a dish,  the  pieces  of  marrow  on  them  ; and  pour  over 
some  Bordelake  Sauce  {vide  page  278) ; and  serve,  very  hot. 


RIB  STEAKS  A LA  MAITRE  D’HOTEL 

Prepare  and  cook  the  steaks  as  above ; put  some  j\rait)'e 
d'llotel  Butter  on  a dish  ; place  the  steaks  on  it ; pour  over  some 
^leat  Glaze  ; and  serve. 


FILLET  STEAKS  A LA  CHATEAUBRIAND 

Cut  a fdlet  of  beef  crosswise,  in  l|-iuch  steaks  ; trim  them  ; 
sprinkle  them  with  salt  and  pepper,  and  oil  them  slightly  ; broil 
the  steaks  over  the  fire, — six  minutes  each  side  ; put  them  on  a 
dish  ; and  garnish  with  potatoes  sautees,  and  cut  to  an  olive 
shape;  pour  some  Chateaubriand  Sauce  {vide  page  270) — over 
the  steaks  only;  and  serve. 


Remarks  on  S/e(diS  a la  Cliatcaubriand 

These  steaks  shoidd  be  cut  in  the  best  part  of  a fdlet  of  beef. 
It  frequently  liappens  that  they  are  cut  too  thick,  which  prevents 
their  being  cooked  properly.  Although  requiring  to  be  rather 
thicker  than  the  ordinary  run  of  steaks,  this  peculiarity  should 
not  be  exaggerated  ; nothing  will  be  gained  thereby,  and  it  will 
add  to  the  difficulty  of  cooking. 
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FILLET  STEAK3  A LA  VALOI3 

Cut  and  cook  the  steaks  as  above;  put  them  on  a dish;  and 
spread  on  tliem  a la}X‘r  of  Valois  Sauce  {vide  page  285),  1 inch 
thick  ; and  serve. 


FILLET  STEAKS  A LA  BEAENTAISE 

Prepare  and  cook  the  steaks  as  directed  for  Steaks  a la 
Chateaubriand ; 

Substitute  Bearnaise  Sauce  {vide  page  285),  for  tlie  Chateau- 
briand Sauce. 


FILLET  STEAKS  SAUTES  "WITH  TRUFFLES 

Cut  and  trim  tlie  steaks  as  above  ; 

Pry  them  in  a 5ai<?e-pan,  with  clarified  butter ; 

Put  the  steaks  on  a dish  ; cover  them  with  sliced  trufiles ; pour 
over  some  Madeira  Sauce  {vide  page  278) ; and  serve. 


FILLET  STEAKS  SAUTES  WITH  MUSHROOM  PUREE 

Proceed  as  for  Steaks  with  Trufiles  ; 

Put  some  Mushroom  Puree  in  a dish ; place  the  steaks  on  it ; 
glaze  them  ; and  serve. 


FILLET  STEAKS  WITH  TOMATO  PUREE 

Cut,  and  broil  the  steaks,  as  described  for  Steaks  a la  Cha- 
teaubriand ; 

Put  some  Tomato  Puree  in  a dish ; place  the  steaks  on  it ; 
glaze  them  ; and  serve. 


ROASTS 

SIRLOIN 

Take  a piece  of  sirloin,  comprising  the  best  part  of  the  fillet ; 
saw  off  the  chine  bone ; flatten  the  flap,  and  tie  it  under  to  the 
fillet ; trim  the  joint ; tie  a layer  of  suet  o^'er  the  fillet,  and  cover 
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the  sii’loia  with  buttered  paper  ; tie  it  up,  and  put  it  on  the  spit, 
to  roast  before  an  even  fire ; ten  minutes  before  the  meat  is  done, 
take  off  the  paper,  and  sprinkle  the  joint  with  salt ; 

Take  oil’  the  spit,  and  put  on  a disli ; glaze  the  sirloin ; and 
pour  some  Meat  Gravy  in  the  dish. 

FILLET  OP  BEEP 

Trim,  and  lard  a fillet  of  beef  with  small  shreds  of  fat  bacon, 
and  marinade  it  in  2 gills  of  ChS,blis,  some  oil,  salt,  pepper,  sliced 
onions,  and  some  sprigs  of  parsley. 

The  meat  is  generally  allowed  to  marinade  for  twenty-four 
hours. 

Clear  the  fillet  of  onion  and  parsley  ; put  it  on  the  spit ; wrap 
it  ill  buttered  paper ; and  put  it  to  roast  before  an  even  fire ; five 
minutes  before  serving  take  off  the  paper,  and  glaze  the  fillet 
with  Meat  Glaze ; take  it  off  the  spit,  and  put  it  on  a dish  ; 
pour  some  Meat  Gravy  under  it ; and  serve,  with  Sharp  Sauce, 
in  a boat. 

Observation. — Fillet  of  Beef  is  sometimes  roasted  without 
being  marinaded ; — in  that  case,  serve  it  with  the  gravy  only, 
without  the  Sharp  Sauce. 


ROAST  BIBS  OP  BEEP 

Take  a piece  of  ribs  of  beef,  weighing  about  10  lbs.  ; saw  off 
the  chine  bone;  wrap  the  joint  in  buttered  paper;  roast;  and 
serve,  as  directed  for  Boast  Sirloin. 
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EEMOVES 

CALF’S  HEAD  EN  TORTUB 

13oxe  and  blanch  a calf’s  head ; put  the  brains  to  steep  in  cold 
'water,  in  a basin  ; 

When  the  head  has  been  cooled,  cut  off  the  cars,  and  the 
longue ; take  2 moi’c  ears,  also  blanched  and  cooled ; 

Cut  the  remainder  of  the  head  in  2-ineh  pieces  ; trim  them 
to  an  even  round  shape  ; 

Cook  the  tongue,  and  pieces  of  head,  as  directed  for  Calf’s 
Head  au  Natiirel  (vide  First  Part,  page  102); 

Pick  the  brains,  and  cook  them  as  indicated  in  the  same  recipe 
(vide  First  Part,  page  103) ; 

I’repare  the  following  for  garnish : 

4 sweetbreads,  larded, 

8 craylish. 
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2 1 large  olives, 

12  gherkins,  cut  lo  a ball  shape,  and  previously  steeped  in 
■water, 

8 yolks  of  liard-boiled  eggs, 

J 0 large  trullles, 

24  large  nuishrooins, 

5 fine  cocks’  combs  ; 

Drain,  and  wipe  the  })ieces  of  head  ; and  put  them  in  a glazing 
stewpan ; 

Score,  and  curl  the  ears  ; 

Strip  the  skin  off  the  tongue,  and  cut  it  in  scollops  l.|,  inch  in 
diameter;  put  these  in  a stewpan,  with  the  olives,  mushrooms, 
and  1 quart  of  Sauce  a la  Turtne ; 

Make  a bread  border  round  a dish  ; ])lacc  a bread  croustade 
in  the  centre ; put  the  ])ieces  of  head  round  it ; and  pour  over 
the  ragout,  prejiared  with  the  tongue,  olives,  &.c. ; drain  the 
brains,  and  })ut  them  on  the  top  of  the  croudade. 

Garnish  round  the  croudade  with  the  ears,  sweetbreads,  cra}’- 
fish,  gherkins,  yolks  of  egg,  <k'c. 

Tut  some  crayfish,  trullles,  and  cocks’  combs,  on  five  silver 
skewers  ; stick  tliem  in,  as  shown  in  the  coloured  Plate ; glaze 
the  trullles ; and  serve,  with  some  Sauce  a la  2'ortue  in  a boat. 


CALF’S  HEAD  A LA  FINANCIEKE 

Prepare  and  cook  a calf’s  head  as  above ; 

Make  a ragout  of : 

The  tongue,  cut  in  scollojis  1.',  inch  in  diameter. 

Chicken  Quenelles,  with  some  chopped  trullles  mixed  in  the 
forcemeat. 

Mushrooms,  Cocks’  combs. 

Cocks’  kernels,  Cooked  trullles  ; 

Scollops  oi  foie  gras, 

INlix  the  whole  in  1 quart  of  Financiere  Sauce  ; 

Put  some  cocks’  combs  and  trullles  on  live  silver  skewers ; 
Prepare  : 

G large  decorated  Chicken  Quenelles, 

G large  trullles, 

G line  cocks’  combs ; 

Dish  up  the  head  in  the  same  way  as  en  Tortue  {vide  page 
340) ; pour  the  ragout  over  it ; and  garnish  round  the  croustade 
in  the  following  manner  ; 
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Tut  : 

1 ear  at  each  end, 

3 quenelles  on  each  side, 

1 trullle,  and  1 cock’s  comb  between  each  quenelle, 

1 trullle  in  each  ear, 

the  brains  on  the  croustade,  and  the  skewers  stuck  in  ; 
Glaze  the  trullles ; and  serve,  with  some  Financi'ere  Sauce  in 
a boat. 


LOIN  OF  VEAL  A LA  JARDINIERE 

Take  a loin  of  veal,  with  two  of  the  neck-bones  attached  ; bone 
it  entirely ; llatten  the  llaj) ; cut  out  the  kidney  ; trim  oil'  some 
of  the  encircling  fat,  and  put  the  kidney  back  in  its  place ; 
season  with  salt  and  pepper ; and  fold  the  flap  under,  so  as  to 
cover  the  kidney  and  lillet ; tie  the  joint  with  string,  to  keep  it 
in  shape  ; and  put  it  in  a braizing  stewpan,  with  1 quart  of 
Mirepoix,  and  1 quart  of  Consomme  ; cover  it  with  a doubled 
sheet  of  buttered  paper  ; simmer  for  two  hours,  basting  the 
meat  six  times ; when  done,  drain  the  meat,  and  put  it  on  a rice 
socle  on  a dish,  as  described  for  Fillet  of  Beef  a la  Godard  [vide 
page  331)  ; garnish  lOund  with  a jardiniere  of  cauliflowers, 
carrots,  turnips,  glazed  onions,  cabbage-lettuces,  and  asparagus 
peas,  mingling  the  colours ; 

Put  some  vegetables  on  three  silver  skewers,  and  stick  them  in 
the  meat ; and  serve,  with  some  Half  Glaze  in  a boat. 


LOIN  OP  VEAL  WITH  STUFFED  MUSHROOMS  AND 
TOMATOES 

Bone  and  prepare  a loin  of  veal  as  above ; 

Cook  it  in  the  same  way  ; put  it  on  a dish  ; and  garnish  one 
end  with  Stufled  Mushrooms,  the  other  with  Stuffed  Tomatoes 
{vide  Garnishes,  pages  291,  298) ; glaze  the  meat ; and  serve, 
with  some  Italian  Sauce  in  a boat. 


LOIN  OP  VEAL  EN  SURPRISE  WITH  BECHAMEL  SAUCE 

Bone ; and  tie  a loin  of  veal  as  before ; put  it  on  the  spit ; 
wrap  it  in  a sheet  of  buttered  paper ; and  put  it  to  roast  before 
an  even  fire  ; 
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Remove  tlie  paper  ten  minutes  before  taking  tlie  meat  from 
the  tire ; sprinkle  it  with  salt ; and,  when  brown,  take  it  oil'  the 
spit ; 

Cut  a square  piece  of  the  skin  oil’  the  top  of  the  loin ; remove 
the  lean  part  beneath  it ; mince  this  line,  and  mix  it  with  some 
Bechamel  Sauce ; put  it  back  in  its  place,  and  replace  the  skin 
in  such  a "way  that  the  original  shape  of  the  joint  be  preserved ; 
serve,  with  some  Bechamel  Sauce  in  a boat. 

Observation. — The  operation  of  raising  and  replacing  the  skin 
requires  great  care,  as  the  fact  of  its  having  been  touched  should 
not  be  immediately  perceptible. 


liOirr  OF  veaij  with  caudoons 

Roast  a loin  of  veal,  previously  boned  and  tied  as  directed  for 
Loin  a la  Jardiniere  {vide  page  342) ; when  it  is  done,  untie,  and 
put  it  on  a dish  ; garnish  each  end  Avith  cardoons,  cut  in  slices  ; 
pour  over  some  reduced  Espagnole  Sauce ; and  serve,  an  ith  some 
of  the  same  sauce  in  a boat. 


LOIN  OP  VEAL  A LA  FINANCIEEE 

Rraizc  a loin  of  veal  as  described  for  Loin  a la  Jardiniere  •, 

Prepare  a ragout  of : 

trullles,  mushrooms, 

chicken  quenelles,  cocks’  combs, 

foie  gras  scollops,  onions, 

mixed  in  1 quart  of  Fihanciere  Sauce  {vide  page  281) ; 

Prepare  the  folloAving  for  garnish  : 

4 sAA^eetbreads,  larded  Avith  fat  bacon, 

G large  crayfish, 

G large  Chicken  Forcemeat  Quenelles, 

20  lamb  SAveetbreads,  larded  and  glazed; 

Put  the  loin  on  a rice  socle,  on  a dish  ; pour  the  prepared 
ragout  in  the  dish,  and,  on  this,  garnish  round  Avith  the  SAveet- 
breads,  the  quenelles,  and  crayfish  ; 

Place  the  Lamb  SAveetbreads  in  tAvo  lines  on  the  top  of  the 
joint ; betAveen  these  tAvo  lines,  and  along  the  middle  of  the 
loin,  stick  four  silver  skeAvers,  garnished  Avith  trufiles  and  cocks' 
combs ; and  serve,  Avith  Financiere  Sauce  in  a boat. 
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LOUT  OF  VEAL  A LA  MACEDOINE 

Bone,  and  prepare  a loin  of  veal  as  directed  above  {vide  page 
342) ; wrap  it  in  battered  paper ; and  roast  it  before  an  even 
fire  ; 

Brepare  a macedoine  of : 

carrots,  asparagus, 

turnips,  French  beans ; 

peas. 

Put  the  meat  on  a dish  ; garnish  each  end  with  the  macedoine ; 
pour  over  some  Bechamel  Sauce  {vide  page  288) ; glaze  the 
veal ; and  serve,  with  some  of  the  same  sauce  in  a boat. 

LOIN  OF  VEAL  GARNISHED  WITH  KIDNEYS 

Prepare  and  roast  a loin  of  veal  as  .above  ; 

Free  2 veal  kidneys  of  all  fat  and  skin ; 

Cut  them  in  ^^-iucli  slices ; llatten  them  with  the  bat,  and 
season  with  pepper  and  salt;  egg  and  bread-crumb  the  slices ; 
and  fry  them  for  ten  minutes  in  clarified  butter  ; 

Put  the  loin  on  a dish  ; glaze  it ; garnish  both  ends  with  the 
slices  of  kidney  ; and  servo,  with  a boat  of  Tomato  Sauce. 


LOIN  OF  VEAL  WITH  CROQUETS  A LA  IIILANAISE 

Bone  and  roast  a loin  of  veal,  as  directed  for  Loin  of  Veal  cn 
Surprise  {vide  jiage  342) ; ])ut  it  on  a dish,  and  garnish  the  ends 
th  Croquets  a la  Milanaise  {vide  page  313) ; and  serve,  with 
it,  in  a boat,  some  Velouie  ^auce  reduced  with  Essence  of  Mush- 
rooms. 


extrTes 

NOIX  OF  VEAL  WITH  ENDIVE 

Trim  and  lard  a noix,  or  cushion  of  veal,  with  some  shreds  of 
fat  bacon  ; put  it  in  a glazing  stewpan,  Avith  pint  of  Mirepoix ; 
reduce  this  entirely ; then  moisten  again  with  1 pint  of  Mirepoix, 
and  3 gills  of  Veal  Stock  ; cook  for  two  hours,  basting  the  meat 
frequently,  and  glaze  it  a quarter  of  an  hour  before  it  is  done  ; 

Prepare  some  endive  as  indicated  for  Garnish  (rfe/e  page  299); 
put  it  in  a dish,  and  place  the  veal  on  the  top  of  it ; 
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Skim  the  fat  off  the  gravy  ; strain  it  tlirough  a silk  sieve,  into 
a sauce  boat ; and  serve  it  with  the  meat. 

NOIX  OF  VEAL  V/ITH  SOEKEL 

Prepare  and  cook  a noix  as  above  ; 

Make  some  Sorrel  Garnisli,  as  directed  page  299 ; put  it  on  a 
dish  ; [dace  the  meat  on  it ; and  serve  with  the  strained  gravy 
in  a boat. 


NOIX  OF  VEAL  WITH  MITSHHOOM  PITEEE 

Prepare  a noix  as  directed  for  Noix  of  Veal  witli  Endive  ; 
dish  it  on  some  Mushroom  Puree  [vide  page  302) ; and  serve. 

NOIX  OF  VEAL  A LA  JAEDINIEEE 

Take  a noix  of  \ eal  covered  with  the  udder  ; cut  the  skin  off 
the  lean  part,  and  lard  it  with  thin  shreds  of  fat  bacon  ; lard  the 
inside  of  the  noix  with  larger  strips  of  fat  bacon  and  ham  ; put 
it  in  a stew[)an  witli  ■,  pint  of  Veal  Stock  ; reduce  this  to  a 
glaze,  and  moisten  with  1 quart  of  Mirepoix ; cover  the  meat 
with  a double  sheet  of  buttered  paper;  and  simmer  for  four 
hours,  glazing  the  noix  fifteen  minutes  before  it  is  done  ; 

Strain,  and  reduce  the  gravy  ; 

Put  the  noix  on  a dish  ; garnish  round  with  a jardiniere  of 
cauliflowers,  carrots,  turnips,  asparagus  peas,  French  beans,  and 
peas  ; [)our  the  gravy  over ; and  serve. 

NOIX  OF  VEAL  WITH  CUCUMBEE3 

Pre[>are  and  cook  a noix,  as  above;  put  it  on  a dish  ; garnish 
with  some  Cucumber  Scollops,  mixed  in  Bechamel  Sauce ; and 
serve  with  the  same  sauce,  in  a boat. 


NOIX  OF  VEAL  WITH  CELERY  A LA  FHAN(J!AISE 

Prepare  a 7wix  of  veal  as  above;  put  it  on  a dish,  and 
garnish  with  Celery  a la  Francaise  {vide  page  300). 


CHUMP  OF  VEAI,  A LA  NIVERNAISE 

Bone  a quasi,  or  chump  of  veal,  and  tie  it  up  to  its  original 
shape ; 
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Put  it  in  a stewpan  witli  pint  of  Veal  Stock  ; reduce  tliis  to 
a glaze,  and  add  1 quart  of  Mirepoix  \ simmer  until  the  veal  is 
done  ; and  glaze  it  a quarter  of  an  hour  before  serving  ; 

Put  the  meat  on  a dish  ; garnish  it  with  Carrots  a la  Niver- 
naise  {vide  page  29G); 

Pour  over  some  reduced  Espagnole  Sauce ; and  serve,  with 
some  Half  Glaze  in  a boat. 


CHUMP  OP  VEAIi  WITH  CAUIilPLOWERS 

Prepare  and  cook  a chump,  or  quasi  of  veal,  as  above ; put 
it  on  a dish  ; and  garnish  with  Cauliflowers  {vide  page  297) ; free 
the  gravy  of  fat ; reduce ; and  strain  it  into  a boat ; and  serve 
with  the  meat. 


CHUMP  OP  VEAL  WITH  NOUILLES  A L’ALLEMANDE 

Prepare  a quasi,  or  chump  of  veal,  as  directed  above ; wrap 
it  in  buttercvd  paj)cr,  and  roast  it  before  an  even  lire ; ten 
minutes  before  serving,  take  off  the  paper ; glaze  the  meat ; take 
it  off  the  spit ; jnit  it  on  a dish,  and  garnish  with  Nouilles  a 
I'Allemande  (I’n/c' First  Part,  page  18G);  and  serve,  with  Alle- 
mande  Sauce  in  a boat. 


CHUMP  OP  VEAL  WITH  CARROTS  A LA  PLAMANDE 

Prepare  and  braize  a chump,  or  quasi  of  veal,  as  directed  for 
Chump  of  Veal  a la  Nivernaise ; put  it  on  a dish,  and  garnish 
with  Carrots  a la  Flamande  {vide  First  Part,  page  174)  ; strain, 
and  reduce  the  gravy  ; and  serve  it  in  a boat. 


NECK  OP  VEAL  WITH  ENDIVE  PUREE 

Take  a whole  neck  of  veal ; saw  off  the  chine  bone,  and 
shorten  the  rib-bones  to  half  their  length  ; trim  the  skin  off  the 
top ; and  lard  that  part  with  fine  shreds  of  fat  bacon  ; roll  the 
flap  underneath,  and  secure  it  with  skewers  ; 

Put  the  joint  on  the  spit ; wrap  it  in  buttered  paper ; and 
roast  it  before  an  even  fire  ; ten  minutes  before  serving,  take  off 
the  paper ; glaze  the  meat ; put  it  on  a dish,  and  pour  some 
Half  Glaze  under  it ; 
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Make  some  Endive  Vavh  by  rubbing  some  Endive  Garnisli 
{vide  page  299)  through  a hair  sieve;  mix  it  with  Meat  Glaze, 
and  double  cream  ; and  serve  it  with  the  veal  in  a silver  cas- 
serole. 


NECK  OP  VEAL  WITH  GLAZED  ONIONS 

Prepare  and  cook  a neck  as  above  ; 

Put  it  on  a dish  ; garnisli  it  with  Glazed  Onions  {vide  page 
29G)  ; and  serve  with  some  Half  Glaze  in  a boat. 


NECK  OP  VEAL  A LA  MACEDOINE 

Prepare  and  cook  a neck  as  directed  for  Xeck  of  Veal  with 
Endive  Puree ; 

Put  it  on  a dish,  and  garnish  round  with  a macedoine  of ; 
carrots,  French  beans, 

turnips,  peas ; 

asparagus, 

mixed  in  some  Allemande  Sauce ; and  serve  with  some  of  tlie 
same  sauce  in  a boat. 

NECK  OP  VEAL  WITH  SPINACH 

Prepare  and  cook  a neck  as  aforesaid ; 

Garnish  it  wdth  Spinach  {vide  page  299); 

I’our  some  Veloute  Sauce  over  this ; and  servo  with  some  Half 
Glaze  in  a boat. 

VEAL  SCOLLOPS  WITH  CELEHY  PUHEE 

Cut  a noix,  or  cushion  of  veal,  into  scollops  2 inches  in 
diameter,  ^ inch  thick  ; llatten  them  with  the  bat,  and  trim  to 
a round  and  even  shajie ; sprinkle  them  with  salt,  and  fry  in  a 
6'aM/e-pan  with  clarified  butter,  without  colouring  them  ; 

Drain  the  scollops  on  a cloth  ; dress  them  in  a circle  on  a 
dish,  ])our  over  some  Bechamel  Sauce,  and  fill  the  centre  with 
Celery  Puree  {vide  page  oOl). 

VEAL  SCOLLOPS  WITH  GLAZED  TUENIPS 

Cut  and  fry  the  scollops  as  above ; 

Put  them  on  a dish  and  garnish  Avith  Glazed  Turnips  {vide 
]iage  296),  and  serve  Avith  some  reduced  Eqmjnole  Sauce  in  a 
boat. 


r 1 2 


313 


THE  EOYAL  COOKERY  LOOK 


[Second 


VEAL  SCOLLOPS  WITH  ARTICHOKE  PUREE 

Cut  tlic  scollops  as  directed  for  ‘ Veal  Scollops  with  Celery 
ruree  ’ ; 

Dij)  them  ill  beaten  eg",  and  fry  them  in  clarified  butter; 
dish  them  in  a circle,  and  lill  tlic  centre  with  Artichoke  Puree, 
{vide  page  SOI);  serve  with  some  Half  Glaze  in  a boat. 

VEAL  SCOLLOPS  WITH  CARDOON  PUREE 

Cut  and  cook  the  scollops  as  indicated  for  ‘ Veal  Scollops  with 
CL-lery  Puree  ’ ; 

Dish  them  in  a circle,  fill  the  centre  with  Cardoon  Puree ; and 
pour  some  Bechtvnel  Sauce  over  the  whole. 


VEAL  SCOLLOPS  WITH  VENETIAN  SAUCE 

Piepare  and  cook  the  scollops  as  above ; 

Dish  them  in  a circle,  and  pour  over  some  Venetian  Sauce 
{vide  Jingo  285),  lill  the  centre  v/ith  potatoes  cut  in  small  balls, 
and  sautees  in  butter. 


BLANQUETTE  OP  VEAL  WITH  MUSHROOMS  IN  A CROUSTADE 

lioast  a fillet  of  veal,  and,  Avhen  cold,  cut  it  into  scollops  1.^ 
inch  in  diameter,  inch  thick ; 

Slice  a quantity  of  mushrooms  equal  to  one  fourth  of  that  of 
veal,  and  mix  both  in  some  Allemande  Sauce  ; 

Make  a paste  croustade  of  the  size  of  the  dish,  and  2 inches 
high  ; ^ 

Put  the  hlanquette  in  it,  raised  towards  the  centre,  and  serve. 


UNDER-FILLETS  OP  VEAL  WITH  ARTICHOKE-BOTTOMS 
EN  BLANQUETTE 

Cut  6 under-fillets  in  two  pieces,  in  their  thickness ; flatten 
them  with  the  bat,  trim  them  to  a pear  shape,  lard  them  Avith 
fine  shreds  of  fat  bacon,  and  put  them  in  a saute-])an  Avith  ^ pint 
oi  Mirepoix',  cook  and  glaze. 

Put  a jiaste  croustade  in  the  centre  of  a dish  ; dress  the  fillets 
round  it,  in  a circle ; fill  it  Avilh  artichokes  cn  hlan<pictte  made 
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by  cutting  some  mticlioke-bottoms,  prepared  as  directed  for 
garnisli  (page  298),  in  scollops,  and  mixing  them  in  some  Alle- 
mande  Sauce  ; 

After  "lazing  the  fdlets,  serve  with  some  Allemande  Sauce  in 
a boat. 

(fbservaiion. — I have  adopted  ])aste  croustades  in  preference  to 
those  of  rice  or  bread,  as  the  former  will  hold  better  the  garnish 
and  sauce  of  the  entrees. 


UNDER-FILLETS  OF  VEAL  BREAD-CBUMBED  AND  BROILED 
■WITR  ENDIVE  PUREE 

Cut  and  trim  the  fillets  as  above ; dip  them  in  butter,  bread- 
crumb and  broil  them  ; 

Itish  them  in  a circle  round  a croustade  filled  with  Endive 
Jbiree  (vide  (or  the  latter  ‘ Neck  of  Veal  with  Endive  Puree,’  page 
340). 


UNDER-FILLETS  OF  VEAL  EN  GRENADINS  A LA 
NIVERNAISE 

Trim  tlie  fillets  to  a pear  shape ; lard  them  with  some  small 
strips  of  fat  bacon ; cook  them  in  a «uu^J-pan  with  some 
Mirepoix ; glaze  and  dish  them  in  a circle  round  a croustade, 
tilled  with  carrots  d la  Nivernaise  (vide  page  29G) ; and  serve 
with  some  reduced  Espa<jnole  Sauce. 

VEAL  CUTLETS  WITH  HAM  A LA  ZINGARA 

Take  a neck  of  veal,  saw  off  the  end  of  the  rib-bones  so  as  to 
make  the  cutlets  4 inches  long,  cut  them  of  an  even  thickness, 
and  trim  them,  Avithout  showing  the  bone ; fry  the  cutlets  in 
some  flaiified  butter  to  colour  them  sliglitly,  pour  off  the  butter, 
and  add  1 pint  of  Blond  de  Veau,  and  3 gills  of  Espagncle 
Sauce  ; 

Simmer  till  the  cutlets  are  done. 

Cut  some  lean  ham  in  slices  ^ inch  thick ; trim  them  to  the 
shape  of  the  cutlets,  and  fry  them  in  clarified  butter  for  five 
minutes ; drain  the  cutlets,  and  dish  them  in  a circle,  the  fillets 
uj)permost,  Avith  a slice  of  ham  betAveen  each ; 

Skim  the  fat  ( arefully  off  the  gravy. 

Strain  the  latter  through  a silk  sieve,  and  serve  it  Avith  the 
cutlets. 
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VEAL  CUTLETS  WITH  SORBEL  PUREE 

Cut  and  trim  tlie  cutlets  as  above  ; 

Lard  the  lean  part  witli  thin  slireds  of  fat  bacon,  and  put 
them  in  a 5a?/^c-pan,  Avith  some  clarified  butter,  and  fry  them,  on 
one  side  only,  for  four  minutes ; then  add  1 pint  of  Mirepoix^ 
and  1 pint  of  Blond  de  Veau ; cook  and  glaze  the  cutlets,  and 
dish  them  in  a circle,  the  lean  part  ujipermost,  round  a croustade ; 
1)11  this  Avith  Sorrel  ; skim,  and  strain  the  gravy  through  a 
silk  sieve ; pour  it  on  the  cutlets,  and  serve. 

VEAL  CUTLETS,  LARDED  WITH  TONGUE,  BACON,  AND 
TRUFFLES  A LA  DREUX 

Cut  and  trim  the  cutlets  as  before  ; clear  1 inch  of  the  end 
of  the  bone;  lard  through  the  lean  part  with  ^ inch  strips  of 
tongue,  fat  bacon,  and  trullles,  intermixing  the  colours  [vide 
woodcut,  page  355) ; put  the  cutlets  in  a sawfe'-pan  with  pint 
of  Mirepoix,  and  3 gills  of  Veal  Stock  ; cover  them  Avith  a round 
of  paper,  close  the  pan,  and  put  on  the  fire  to  simmer  until  the 
cutlets  are  done  ; then  drain,  and  press  them  betAveen  tAA'o  dishes ; 
Avhen  the  cutlets  are  cold,  trim  and  put  them  in  a .sai/v'-jian  ; 
sti’ain  the  gravy  through  a silk  sieve  ; free  it  of  fat,  reduce  it  to 
a half  glaze,  and  pour  it  on  to  the  cutlets  ; put  them  in  the 
oven  to  AA’arm,  and  dish  them  round  a croustade  ; pour  the  gravy 
over  them  ; till  the  croustade  Avith  Lrcnch  beaus  (vide  page 
29(5),  and  seiwe. 

These  cutlets,  prepared  and  dished  in  the  same  Avay,  may  be 
served  Avith  Mushroom,  or  Turnip  Puree,  in  the  croustade,  in  lieu 
of  Ficncli  beans. 

SWEETBREA.DS  A LA  FINANCIERE 

Prepare  and  lard  4 heart-SAveetbreads,  as  directed  in  the  First 
Fait  (vide  page  102) ; cook  and  glaze  them  in  the  same  Avay  ; 

Put  a croustade  in  a dish  ; jilaee  the  SAveetl meads  against  it ; 
]Hit  a large  cock’s  comb  and  a trullle  in  each  s]>ace  betAveen  the 
svA'eetbreads ; fill  the  croustade  Avith  some  Financi'ere  Ragout 
(vide  page  295) ; and,  round  the  top  of  the  croustade,  place  a 
circle  of  alternate  cocks’  kernels  and  trullles,  turned  to  an  olive 
shape  ; and  put  a large  cock’s  comb  on  the  top  in  the  centre  ; 

(jdaze  the  sAveetbreads  just  before  serving,  Avith  a brush  dipped 
in  glaze. 
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SWEETBREADS  WITH  GREEN  PEAS 

Prepare  and  cook  4 lieart-swcetbreads,  as  above ; disli  them 
round  a croustade ; fill  it  with  green  peas  ; and  put  some  peas 
in  the  dish  between  the  sweetbreads. 


SWEETBREADS  A LA  MACEDOINE 

Prepare  and  disli  the  sweetbreads  as  above ; 

Fill  the  croustade  with  a machioine  of  vegetables  ; 

Put  some  round  the  dish  with  the  sweetbreads ; and  serve 
with  some  reduced  Veloute  Sauce  separately. 


SWEETBREADS  WITH  ASPARAGUS  PEAS 

Lard  and  cook  the  sweetbreads  as  directed  for  Sweetbreads 
a la  Financiere  {vide  page  350) ; dish  them  round  a croustade 
filled  with  asparagus  peas  ; and  put  some  in  the  dish  with  the 
sweetbreads. 
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SWEETBREADS  A LA  NIVERNAISE 

Cook  and  dish  the  sweetbreads,  as  above ; 

Garnish  with  Carrots  a la  Nivemaise  {vide  page  296),  both 
in  the  dish  and  in  the  croustade ; serve  with  some  Half  Glaze  in 
a boat. 


352 


THE  ROYAL  COOKERY  ROOK 


[SncoND 


ELANdUETTE  OP  SWEETBREADS  WITE  TRUFFLES 

Steep  and  blancli  5 tliroat-sweetbreads  ; 

Cook  them  in  some  Cliicken  Con.soinnie,  witli  some  onions  and 
a higgot ; let  them  cool  in  the  liquor;  then  drain,  and  dry  them 
■with  a cloth,  and  cut  them  into  scollo])s  I [ inch  in  diameter; 

Slice  some  triillles,  and  mix  them  with  the  scolloj)s  in  some 
AUemande  Sauce,  and  [)oiir  the  whole  into  a paste  croustade,  2 
inches  high,  and  fitting  the  dish. 


BROILED  SWEETBREADS  A LA  MARECHALE 

Prepare  and  cook  G throat-sweetbreads,  as  above ; when  they 
are  done,  pre.ss  them  between  two  dishes  till  cold;  then  cut 
them  to  half  their  thickness ; ti'im  each  slice  to  an  oval  shaj>e 
and  equal  size  ; season  them  with  salt  and  popper;  di])  them  in 
some  butter  melted;  bread-crumb  and  broil  them  till  slightly 
coloured  ; 

Dish  the  slices  in  a circle  ; and  serve  with  a boat  of  ^leat 
Gravy  {vide  page  275);  with  the  juice  of  a lemon  added  to  it. 

TENDONS  OP  VEAL  WITH  GREEN  PEAS 

Cut  the  tendons,  or  gristle,  from  2 breasts  of  veal ; blanch  and 
cut  them  into  oval-shaiied  pieces  2.^  inches  long  ; put  them  in  a 
glazing  stewpan,  with  sufficient  Consomme  and  Mirepoix  to  cover 
them  entirely ; 

Simmer  till  the  tendons  are  done  ; when  tried  with  a trussing 
needle,  it  should  enter  freely;  drain  and  press  the  tendons 
between  two  dishes ; 

Strain  the  liquor  in  which  they  have  been  cooked,  free  it  of 
fat,  and  reduce  it ; 

When  the  tendons  are  cold,  trim  off  any  remaining  meat 
which  might  be  on  them  ; warm  them  in  the  reduced  gravy, 
and  dish  them  in  a circle  round  a croustade ; fill  the  latter  with 
green  peas ; pour  some  of  the  gravy  over  the  tendons ; and 
serve  the  remainder  in  a boat. 

TENDONS  OP  VEAL  WITH  ARTICHOKE  PUREE 

Cut  and  cook  the  tendons  as  above  ; 

Dish  them  round  a crousfade ; fill  it  with  Artichoke  Puree ; 
and  serve  with  some  Half  Glaze  in  a boat. 
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TENDONS  OP  VEAL  A LA  MACEDOINE 

Prepare  the  tendons  ns  aforesaid  ; 

Dish  them  in  a circle  round  a croustruh;;  and  lill  it  with  a 
macedoine  of  Vegetables ; serve  witli  a boat  of  Jlcchamd 
tiaiice. 

VEAL  KERNELS  WITH  MUSHROOMS 

Rtee])  and  blancli  12  veal  kernels  ; 

'rriin,  cook,  and  pre-s  them,  as  directed  for  ‘Tendons  of  Veal 
with  Cireen  Peas’  [n'de  ])age  do2) ; dress  them  in  a circle  on  a 
dish  ; glaze  them  ; and  lill  the  centre  with  sliced  mushrooms 
mixed  with  AUemande  Sauce  ; and  serve  with  some  of  the  same 
sauce  in  a boat. 


VEAL  KERNELS  WITH  ARTICHOKES  EN  BLAIIQUETTE 

Prepare  and  dish  iij)  the  kernels  as  above  ; 

Fill  the  centre  with  artichoke-bottoms  cn  hlanqncite  {vide  for 
the  latter,  ‘Under-Fillets  of  Veal  Avith  Artichoke-ljotloms  ai 
Jilanqudte,'  page  348). 

VEAL  KERNELS  WITH  TRUFFLES 

Prepare  and  dish  up  the  kernels,  as  directed  abo\’c  ; fdl  the 
centre  Avith  sliced  truillcs  ; and  seiwc  Avith  Madeira  8auce  in  a 
boat. 

STUFFED  CALVES’  EAEf3 

Cut,  blanch,  and  cook  4 cars,  as  directed  for  Calf’s  Head  aa 
Natiirel  {vide  First  Part,  page  102); 

Trim  and  score  the  cars  ; 

Spread  a layer  of  Chicken  Forcemeat,  1 inch  thick,  on  a 
silver  dish  ; fill  the  ears  Avith  some  of  the  same  forcemeat,  and 
place  them  on  the  dish ; put  a sheet  of  buttered  paper  round 
them,  and  another  on  the  top  ; bake  in  the  oven  till  the  force- 
meat is  set ; take  olF  the  paper ; pour  some  Italian  Sauce  over 
the  ears,  and  serA'e. 

CALVES’  EARS  EN  TORTUE 

Cut,  blancli,  cook,  and  trim  the  cars  as  above ; stick  a piece 
of  fried  bread-crumb,  2 inches  square,  3 inches  high,  in  the 
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centre  of  a disli  ; place  one  car  against  each  side  of  tlie  square ; 
Make  a ragout  of  quenelles,  olives,  iniislirooins,  trullles,  and 
gherkins,  the  latter  previously  steeped  in  cold  water,  and  turned 
to  a ball  shape;  mix  the  whole  in  some  Sauce  Tortiie-, 

Put  a hard-boiled  yolk  of  egg  in  each  ear ; pile  up  the  pre- 
pared ragout  in  the  spaces  between  the  cars ; put  4 fine  crayfish, 
claws  downwards,  on  the  ragout,  and  put  a larded  heart-sweet- 
bread on  the  top  of  the  bread. 

Serve  with  Sauce  Tortue  in  a boat. 


CALVES’  EARS  A LA  FINANCIERE 

Prepare,  and  dish  the  ears  round  a ])iece  of  fried  bread,  as 
above ; pile  up  some  Financiere  Ragout  between  each  cai-, 
placing  a trufile  and  a cock’s  comb  on  each  portion  of  ragout ; 

Finish  with  4 line  cocks’  combs  on  tlic  top  of  the  bread,  and  a 
large  trufile  in  the  centre ; and  serve  with  some  Financiere 
Sauce,  separately. 

CALVES’  TONGUES  A LA  SOUBISE 

Steep,  cool,  and  blanch  3 tongues,  and  cook  them  as  directed 
for  ‘Calf’s  Head  an  NatnreV  {vide  First  Part,  page  102); 

When  the  tongues  are  done,  drain,  and  cut  them  in  two 
lengthwise  ; trim  the  pieces  of  an  even  size,  and  dress  them  in  a 
circle  on  a dish  ; glaze  them,  and  fill  the  centre  with  Onion 
Fu  ree  a la  Soubise  {vide  page  300). 


CALVES’  TONGUES  A LA  MAITRE  D’HOTEL 

Prepare  and  cut  the  tongues  as  above;  dip  the  pieces  in 
butter,  bread-crumb,  and  broil  them ; dish  them  up  in  a circle, 
and  serve  with  some  Maitre  d' Hotel  Sauce  in  a boat. 


CALVES’  BRAINS  WITH  RAVIGOTE  SAUCE 

Cook  3 sets  of  brains,  as  described  for  ‘ Calfs  Head  au  NatureV 
{vide  First  Part,  page  103) ; cut  the  brains  each  in  two  pieces, 
and  dress  them  on  a dish ; pour  over  some  Ravigote  Sauce  {vide 
page  287);  and  serve. 
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CALF’S  HEAD  WITH  VENETIAN  SAUCE 

ri'(“|)iiro,  fut,  ami  cook  halt’  a calf’s  head,  as  described  for 
‘Calf’s  Head  ea  Tovtm'  {vide  page  340);  clean  and  score  the 
ear  ; j)lace  the  latter  in  the  centre  of  a dish  ; ])iit  the  j)ieces  of 
head  round  it,  and  pour  some  Venetian  Sauce  over  the  whole. 
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ROAST  LOIN  OF  VEAL 

Saw  otr  the  chine-bone  of  a loin  of  veal ; flatten  the  flap  ; 
place  the  kidney  at  the  end  of  the  fillet,  and,  after  sprinkling 
w’ith  salt  and  [)cpper,  cover  both  with  the  flap  ; tie  the  joint  to 
keep  it  square  and  even  ; put  it  on  the  spit ; wrap  it  in  buttered 
paper,  and  roast  before  an  even  fire ; take  off  the  paper ; put  the 
meat  on  a dish;  glaze  it,  and  garnish  each  end  with  watercresses ; 
and  serve  with  some  Meat  Gi’avy  in  a boat. 


ROAST  NECK  OF  VEAL 

Saw  ofT  the  chine-bone,  and  the  end  of  the  rib-bones,  leaving 
them  only  about  2 inches  long ; roll  the  flap,  and  secure  it  with 
small  skewers ; 

Put  the  meat  on  the  spit ; wi’ap  it  in  buttered  paper,  and  put 
it  to  roast  before  an  even  fire ; take  ofl  the  paper  ; i)ut  the  meat 
on  a dish  ; glaze  it,  and  garnish  each  end  with  watercresses ; 

Serve  with  some  Meat  Gravy  in  a boat. 
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CHAPTER  VII 

JIUTTOX 

E M O V E S — E N T R E E S — R 0 A S T S 
REMOVES 

LEGS  OP  MUTTON  WITH  VEGETABLE  MACEDOINE 

Takk  2 legs  of  iluitton,  a riglit  and  a left  leg  ; bone  tliein,  leaving 
the  knuekle-bonc  about  2 inches  long  ; trim  the  joints  ; sprinkle 
them  inside  with  salt  and  pepper,  and  tie  each  one  up  to  a round 
shape  ; ])ut  them  in  a braizing  stewpan  with  1 quart  of  Mirepoix 
and  1 gill  of  brandy ; simmer  till  the  meat  is  done,  and  put  the 
two  legs  on  an  oval  dish,  the  thick  part  close  together,  and  the 
knuckle-bones  towards  eacli  end  of  the  dish  ; 

Place  a })attern  of  turned  carrots  on  the  top  of  the  legs  where 
they  meet ; pile  up  some  vegetable  macedoine  on  the  carrot,  and 
garnish  the  sides  of  the  dish  with  some  more  vegetable  macedoine-. 

Put  a paper  frill  on  tlie  knuckle-bones,  and  serve,  with  the 
skimmed  and  strained  gravy  in  a boat. 

HAUNCH  OP  MUTTON  WITH  CARROTS  A LA  PLAMANDE 

Take  a haunch  of  mutton  ; trim,  and  put  it  on  the  spit  to 
roast  before  an  even  lire;  wlicn  done,  take  it  off  the  spit  ; put  it 
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on  a,  dish ; glaze  it,  and  garnisli  round  with  carrots  a la  Fla- 
iiiande  (vide  First  Fart,  [)age  174);  and  serve  with  some  Meat 
(Jravy  in  a boat. 


HAUNCn  OJ’  MUTTON  WITH  HARICOT  BEANS  A LA 
BRETONNE 

Trim,  and  roast  a liaimch  of  mutton,  as  above  ; put  it  on  a 
dish  ; glaze  it,  and  put  a ])aper  frill  round  the  knuckle-bone  ; 

Freparc  1.',  pint  of  Frown  Onion  Puree  a la  Pretonne  (vide 
])age  300);  add  the  same  quantity  of  white  haricot  beans;. mix, 
and  put  both  together  in  a silver  casserole,  and  serve  with  the 
meat. 

BRAIZED  LEGS  OP  WELSH  MUTTON  A LA  JARDINIERE 

Fonc  4 small  legs  of  mutton  entirely;  lard  them  inside  with 
large  strips  of  fat  bacon  and  lean  ham,  and  season  them  Avith 
salt  and  pcj)[)er;  tie  each  leg  to  a round  shape,  and  ])ut  them  in 
a braizing  stmvpan  with  1 gill  of  brandy,  and  sulFicient  Jlirej'oie 
to  cover  them  entirely  ; 

Simmer  till  the  meat  is  done,  then  drain  it; 

Make  a rice  socle  on  a dish  large  enough  to  hold  the  4 legs 
of  mutton;  [)lace  them  on  the  socle;  glaze  them,  and  pile  a 
jardiniere,  or  garnish,  of  cauliflowers,  carrots,  asparagus  peas,  &c., 
in  the  spaces  between  them ; dress  the  rice  socle  round  with 
small  heaps  of  the  same  garnish  so  as  to  hide  it  completely,  and 
pile  up  some  more  jardiniere  on  the  top  of  the  meat,  in  the 
centre ; garnish  5 silver  skewers  with  vegetables,  and  stick  them 
in  the  meat ; 

Fkiin  and  strain  the  gravy ; reduce  it  with  some  Eqmgnole 
Sauce,  and  serve  it  in  a boat. 


BRAIZED  LEGS  OP  WELSH  MUTTON  A LA  MILANAISE 

Fonc,  lard,  and  cook  4 legs  of  mutton  as  above;  dish  them  on 
a rice  socle  in  the  same  way,  and  glaze  them ; 

Frepare  some  maccaroni  as  directed  for  Fillet  of  Feef  a la 
Milanaise  (vide  page  333);  put  it  on  the  dish  round  the  rice 
socle ; pile  up  some  maccaroni  in  the  spaces  between  the  meat, 
and  also  on  the  top  in  the  centre,  and  serve,  with  some  Ilalf 
Glaze,  separately. 
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BOILED  LEG  OP  MUTTON 

Take  a good-sized  leg  of’  iniiUoii ; trim,  and  j)iit  it  in  a braizing 
stewpan  nearly  full  of  salted  boiling  water ; add  12  equal-sized 
turnips;  when  the  meat  is  done  (reckon  a quarter  of  an  hour’s 
cooking  per  lb.  of  meat),  drain  and  put  it  on  a dish  ; put  a jiaper 
frill  on  the  knuekle-bone ; garnish  round  the  disli  with  the 
turnips,  and  serve  with  a boat  of  Melted  Butter,  with  some 
ctapers  added. 

SADDLE  OF  MUTTON  WITH  POTATO  CROQUETS 

Take  a saddle  of  mutton  ; trim,  and  })ut  it  down  to  roast ; 
when  done,  take  it  off  the  spit,  put  it  on  a dish,  and  garnish 
with  Potato  Croquets  {vide  page  295)  ; 

Serve  with  some  l\Ieat  Gravy,  in  a boat. 

Saddle  of  mutton  is  also  served  roasted,  as  above,  and 
garnished  with  either  Carrots  and  Cabbage-lettuces  {vide  pages 
295,  299),  or  with  Celery  Purh  {vide  page  301). 


ENTREES 


CARBONADE,  OR  ROLLED  LOIN  OF  MUTTON  WITH  SORREL 

PUREE 

Take  2 loins  of  mutton  ; bone  them  entirely,  without  separat- 
ing the  under- fillets ; trim  all  the  fat  off  the  top  of  each,  and 
lard  that  part  with  fine  strips  of  fat  bacon ; cut  off  all  but 

1 inch  of  the  flap  ; roll  it  to  the  under-fillet,  and  secure  it  with 

2 small  skewers ; sprinkle  the  meat  with  salt,  and  put  it  in  a 
stewpan,  with  1 quart  of  Mirepoix,  and  1 pint  of  Veal  Stock  ; 

Simmer  till  the  mutton  is  cooked ; then  glaze  the  larded 
parts,  and  remove  the  skewers. 

Put  a layer  of  Sorrel  Piirh  on  a dish ; place  the  rolled  loins 
upon  it ; glaze  them  with  Meat  Glaze,  and  serve. 

CARBONADE  OP  MUTTON  A LA  NIVERNAISE 

Pfmc,  lard,  and  cook  2 loins  as  above  ; put  them  on  a dish  ; 
garnish  round  with  Carrots  a la  Nivernaise  {vide  page  296)  ; 
pour  over  some  Half  Glaze,  and  serve. 


CARBONADE  OP  MUTTON  WITH  AETICnOKE  PUREE 


Prepare  the  loins  as  above  ; i)ut  tliem  on  a dish  ; ganiisli 
with  Artichoke  Puree  ; and  pour  over  some  Half  Glaze. 


CARBONADE  OP  MUTTON  WITH  ENDIVE 

Proceed  as  directed  for  Carbonade  of  Mutton  with  Sorrel 
Puree  {vide  page  358),  substituting  Endive  for  Sorrel  Puree. 


CARBONADE  OP  MUTTON  WITH  MUSHROOMS  AND 
POIVRADE  SAUCE 

Prepare  and  cook  2 loins  as  aforesaid  ; garnish  round  with 
Stuffed  Mushrooms  {vide  page  291)  ; and  serve  with  Puivrade 
Sauce  in  a boat. 


MUTTON  CUTLETS  A LA  SOUBISE 

Take  a neck  of  mutton,  and  cut  the  cutlets  4 inches  long  ; 
cut  2 bones  for  each  cutlet ; saw  off  the  chine-bone,  and  remove 
one  rib-bone  ; 

I.ard  through  the  lean  part  of  the  cutlets  with  seasoned 
strips  of  fat  bacon  and  tongue ; the  strips  shoidd  be  about 
1;J;  incli  long,  \ inch  thick ; 

Put  the  cutlets  in  a glazing  stewpan,  with  sufficient  Mirepoix 
and  Blond  de  Veaii  to  cover  them  ; simmer  till  the  cutlets  arc 
done ; then  drain ; and  press  them  between  two  dishes  till 
cold  ; 

Skim  the  fat  off  the  gravy ; strain  it  through  a silk  sieve ; 
and  reduce  it ; 

When  the  cutlets  are  cold,  trim  ; and  put  them  to  warm 
in  the  reduced  gravy  ; and  dress  them  in  a circle  round  a 
croustade ; fill  this  with  Onion  Puree  a la  Soubise  {vide  page 
300);  pour  the  gravy  over  the  cutlets;  and  serve. 

Observation. — I do  not  advise  dressing  the  cutlets  with  paper 
frills  round  the  bones,  as  they  are  liable  to  come  off  into  the 
sauce,  or  garnish,  to  which  they  are  anything  but  a desirable 
addition. 
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BBAIZED  MUTTON  CUTLETS  WITH  CELERY 

Cut,  lard,  and  rook  tlic  cutlets  as  above ; dish  tliem  in  a 
circle,  round  a croustade,  and  fill  it  with  Celery  a la  Fraiuiaise 
[vide  page  300). 

BRAIZED  MUTTON  CUTLETS  WITH  CARDOONS 

Prepare  and  cook  the  cutlets  as  before  ; and  dish  them  round 
a cromtade ; 

Cut  some  cooked  cardooiis  in  scollops  ; simmer  these  for  five 
minutes  in  some  E.spaipwlc  Sauce ; fill  the  crofi,stade  with  them  ; 
and  serve  with  some  of  the  same  sauce  in  a boat. 


BRAIZED  MUTTON  CUTLETS  WITH  CHESTNUT  PUREE 

Proceed  as  directed  for  Cutlets  d la  Soubise  (ride  page  3o0) ; 
dish  the  cutlets  round  a cromtade  filled  with  Chestnut  Puree 
(ride  ^lage  302) ; and  serve  with  the  gravy  in  a boat. 


BRAIZED  MUTTON  CUTLETS  A LA  JARDINIERE 

Cut  the  cutlets  o',  inches  long,  and  cook  them  as  above; 
wlien  they  are  done,  trim  them,  without  however  clearing  the 
end  of  the  bones  ; 

Prepare  as  many  Cabbage-lettuces  (ride  page  200)  as  there 
are  cutlets  ; and  make  a Jardiniere  of  carrots  and  turnips,  cut 
ill  J-inch  balls,  and  an  equal  quantity  of  small  heads  of  cauli- 
flowers and  Brussels  sprouts ; 

Dish  the  cutlets,  lean  part  uppermost,  round  a cromtade^  with 
a piece  of  lettuce  between  each  cutlet ; 

Mix  the  Jardiniere  in  some  Bechamel  Sauce,  and  fill  the 
croustade  with  it. 

Serve  with  some  Half  Glaze,  in  a boat. 


BRAIZED  MUTTON  CUTLETS  WITH  ARTICHOKE  PUREE 

Prepare  and  cook  the  cutlets,  as  directed  for  Cutlets  d la 
Soubise  (vide  page  350) ; 

Dish  them  round  a croustade  filled  with  Artichoke  Puree 
(vide  page  301) ; and  serve. 
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MUTTON  CUTLETS  SAUTEES  WITH  POTATOES 

Cut  and  trim  12  cutlets  of  an  even  size,  and  sprinkle  them 
with  salt; 

Melt  some  clarified  butter,  in  a ^ai/^t'-pan ; set  the  cutlets  in 
it ; put  some  butter  over  them,  and  cover  them  witli  a round 
of  buttered  paper ; fry  them ; and  when  done,  drain ; glaze  ; 
and  dish  them  in  a circle ; put  some  potatoes,  turned  to  -^-incli 
balls,  and  sautees  in  butter,  in  the  centre ; pour  over  some 
Chateauhriand  Sauce  ; and  serve. 

MUTTON  CUTLETS  SAUTEES  A LA  PINANCIERE 

Prepare  and  cook  the  cutlets  as  above  ; dish  tliem  round  a 
crousiade  filled  with  Financicre  Ragout ; and  serve. 

MUTTON  CUTLETS  SAUTEES  WITH  A MACEDOINE  OP 
VEGETABLES 

Cut  and  cook  the  cutlets  as  directed  for  Mutton  Cutlets 
Sautees  with  Potatoes ; 

Fill  a croustade  with  a Macedoine  of  Vegetables  ; disli  the 
cutlets  round  it ; and  serve. 


BROILED  MUTTON  CUTLETS  WITH  POTATOES 

Trim  and  broil  the  cutlets ; 

When  done,  dish  them  in  a circle  round  a dish,  and  fill  the 
centre  with  potatoes,  cut  to  an  olive-shape  and  sautees  in  butter; 
pour  over  some  Maitre  d' Hotel  Sauce  ; and  serve. 


BROILED  MUTTON  CUTLETS  WITH  GREEN  PEAS 

Cook  the  cutlets  as  above  ; dish  them  in  a circle,  and  fill  the 
centre  with  Green  Peas ; and  serve  with  some  Half  Glaze,  in  a 
boat. 


BROILED  MUTTON  CUTLETS  WITH  TOMATO  SAUCE 

Trim  and  bread-crumb  the  cutlets ; broil  them ; dish  them  in 
a circle  ; and  serve  with  Tomato  Sauce,  in  a boat. 
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BROILED  MUTTON  CUTLETS  WITH  ENDIVE 

Trim,  bread-crumb,  and  broil  tlie  cutlets  ; Avheu  they  are 
done,  dish  them  in  a circle,  and  fill  the  centre  with  Endive  {vide 
page  299);  and  serve  with  some  Half  Glaze,  in  a boat. 

Remarks  on  Cutlets  d la  Maintenon 

I have  often  been  struck  by  the  variety  of  ways  in  which 
this  dish  is  prepared  ; another  instance  of  the  want  of  un  inimity 
in  our  profession ; 

Some  wrap  the  cutlets  in  pig’s  caul,  others  garnish  them  with 
cocks’  combs  and  trullles,  or  serve  them  with  Onions  d la  Soubise^ 
or  Avith  Finnnciere  Garnish ; in  fact,  every  cook  has  his  own 
mode  of  preparation.  The  recipe  I indicate  is,  I think,  the 
simplest ; and  I should  like  to  see  it  adopted,  not  because  I 
flatter  myself  that  it  is  better  than  many  others,  but  in  order  that 
it  may  be  the  means  of  ending  the  tedious  controversy  on  the 
subject. 

MUTTON  CUTLETS  A LA  MAINTENON 

Take  a neck  of  mutton  and  cut  it  into  cutlets,  leavino;  2 bones 
to  each  cutlet;  remove  one  of  them,  and  flatten  and  trim  the 
cutlets  ; split  them  in  two  with  a knife,  without  separating  them 
at  the  bone;  spread  some  reduced  d'Uxelles  Sauce  inside;  refold 
the  cutlets,  and  broil  them  for  four  minutes  on  each  side  ; put  a 
layer  of  d'Uxelles  on  a dish;  lay  the  cutlets  on  it;  pour  over 
some  d'Uxelles  Sauce;  put  the  dish  in  a hot  oven  for  four 
minutes  ; and  serve. 

BROILED  BREASTS  OP  MUTTON  WITH  CELERY  PUREE 

Cook  the  breasts  of  mutton  in  some  General  Stock ; Avhen 
done,  take  out  the  bones,  sprinkle  the  meat  with  salt,  and  press 
it  between  two  dishes  till  quite  cold ; then  cut  the  mutton  in 
pear-shaped  pieces,  3 inches  long ; trim,  and  dip  the  pieces  in 
butter ; bread-crumb  and  broil  them  ; dish  them  in  a circle,  and 
fill  the  centre  with  Celery  Puree  {vide  page  301). 

BROILED  BREASTS  OP  MUTTON  WITH  BEARNAISE  SAUCE 

Prepare,  bread-crumb,  and  broil  the  breasts  of  mutton  as 
above;  dish  them  in  a circle,  and  serve  with  some  Bearnaise 
Sauce,  in  a boat. 
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BROILED  BREASTS  OF  MUTTON  WITH  CHATEAUBRIAND 

SAUCE 

Prepare  tlie  breasts  of  mutton  as  before  ; dish  them  in  a circle, 
and  serve  with  some  Chateaubriand  Sauce  in  a boat. 


GLAZED  BREASTS  OF  MUTTON  WITH  ENDIVE 

Braize,  bone,  and  trim  the  breasts  of  mutton,  as  directed  for 
Broiled  Breasts  of  Mutton  with  Celery  (vide  page  oG2); 

put  the  pieces  in  a 5a/<#<i-pan  with  some  Blond  de  Veau  ; warm 
and  glaze  them,  and  dish  them  in  a circle ; put  some  Endive 
(vide  page  299)  in  the  centre ; pour  over  some  Half  Glaze  ; and 
serve. 


GLAZED  BREASTS  OF  MUTTON  WITH  CELERY  A LA 
FRAN9AISE 

Cook  and  glaze  the  breasts  of  mutton  as  above  ; dress  them  in 
a circle  on  a dish ; fill  the  centre  with  Celery  d la  Franqaiee 
(vide  page  300);  pour  over  some  Half  Glaze  ; and  serve. 


MARINADED  UNDER-FILLETS  OF  MUTTON  WITH  MUSHROOMS 

Take  12  under-fillets  of  mutton  ; flatten  them  with  the  bat, 
and  remove  all  skin  and  gristle ; trim  them  to  a long  pear-shape ; 
lard  them  with  fine  strips  of  fat  bacon,  and  marinade  them  for 
twenty-four  hours ; 

Butter  a 5a?<te'-pan ; drain  the  fillets  on  a cloth,  and  put  them 
in  the  pan  with  some  Mirepoix  and  Veal  Stock,  without  covering 
them  ; cook  and  glaze  them ; dish  them  in  a circle,  and  garnish 
the  centre  with  sliced  mushrooms;  pour  some  Poivrade  Sauce 
over  the  mushrooms  and  serve  with  some  of  the  same  sauce,  in 
a boat. 

MARINADED  UNDER-FILLETS  OF  MUTTON  WITH  SHARP 

SAUCE 

Prepare,  marinade,  and  cook  the  fillets  as  above  ; dish  them 
in  a circle,  and  serve  with  some  Sharp  Sauce,  in  a boat. 
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BBOILED  UNDER-FILLETS  OP  MUTTON  A LA  MARECHALB 

Cut  and  trim  12  imder-fillets,  as  directed  for  ‘Marinaded 
Uiider-fillets  of  Mutton  with  Muslirooms’  {vide  page  oGo) ; 

Dij)  them  in  butter ; bread-crumb  and  broil  them  ; dish  them 
in  a circle,  and  serve  with  some  Meat  Gravy,  in  a boat. 

BROILED  UNDER-FILLETS  OP  MUTTON  WITH  TURNIP 

PUREE 

Cook  and  dish  the  fillets  a^^  above ; 

Fill  the  middle  of  the  dish  with  Turnip  Puree  (r/c/epage  302); 
and  serve. 

BROILED  UNDER-PILLETS  OP  MUTTON  WITH  TRUFFLES 

Prepare  and  cook  the  fillets  as  directed  for  Broiled  Under- 
fillets  of  Mutton  a la  Marechale;  dish  them  round  a cromtade 
filled  with  sliced  trullles,  and  serve  with  some  Madeira  Sauce,  in 
a boat. 

SHEEP’S  TAILS  WITH  LENTIL  PUREE  A LA  CONTI 

Blanch  the  tails,  and  put  them  in  a braizing  stewpan  with 
eijual  quantities  of  Mirepoix  and  Blond  de  Veau  ; when  they  are 
done,  drain  and  bone  them  ; sjirinkle  them  with  salt,  and  press 
them  between  two  dishes  till  cold  ; 

Skim  the  fat  off  the  gi’avy ; strain  it  through  a silk  sieve,  and 
reduce  it  one  half ; when  the  tails  are  thoroughly  cold,  cut  off 
the  ends,  leaving  them  4 inches  long ; warm  them  in  the  reduced 
gravy;  dish  them  in  a circle,  and  fill  the  centre  with  Lentil 
Puree  a la  Conti  {vide  page  302),  and  serve  with  some  Half 
Glaze,  separately. 

SHEEP’S  TAILS  WITH  ONION  PUREE  A LA  SOUBISE 

Prepare  and  dish  the  tails  as  above ; garnish  the  centre  with 
Onion  Puree  d la  Souhise  {vide  page  300) ; and  serve  with  some 
Ilalf  Glaze,  in  a boat. 

SHEEP’S  TAILS  WITH  SORREL  PUREE 

Cook  the  tails  as  aforesaid ; dish  them  in  a circle ; and  fill 
the  centre  with  Sorrel  Puree  {vide  page  299) ; serve  with  some 
Half  Glaze,  in  a boat. 
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SHEEP’S  TAILS  WITH  CTJCUMBEBS 

rrocccd  as  directed  for  Sheep’s  Tails  with  Lentil  Puree  a la 
Conti ; -whcii  the  tails  arc  done,  dish  them  in  a circle  ; and  lill 
the  centre  with  Brown  Cucumber  Garnish  {vide  page  299),  cut 
in  shoes ; and  serve  with  some  Ilalf  Glaze,  in  a boat. 


SHEEP’S  TAILS  A LA  VALOIS 

Blanch,  cook,  press,  and  trim  the  tails  as  above ; brush 
them  over  with  egg ; bread-crumb  and  broil  them  ; dress  them 
in  a circle  round  a dish  ; and  serve  with  some  Valois  Sauce, 
iu  a boat. 


ROASTS 


nOAST  HAUNCH  OP  WELSH  MUTTON 

Trim  a haunch  of  mutton  ; saw  off  the  bone  2 inches  below 
the  knuckle  ; put  the  joint  on  the  spit  to  roast,  before  an 
even  fire ; 

Wlieii  done,  put  it  on  a dish ; put  a paper  hill  round  the 
knuckle-bone  ; garnish  round  with  watercresses  ; and  serve  with 
some  Meat  Gravy,  in  a boat. 


HOAST  SADDLE  OP  MUTTON 

Trim ; and  put  a saddle  of  mutton  on  the  spit  to  roast,  before 
an  even  fire ; when  done,  take  it  off  the  spit ; put  it  on  a dish ; 
and  serve  with  some  Meat  Gravy,  in  a boat. 
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MARINADED  ROAST  LEG  OP  PORK  WITH  ROBERT  SAUCE 

Take  a leg  of  pork,  wcigliing  about  G lbs.  ; saw  oil  the  cliump- 
boiie;  and  remove  the  leg-bone,  sawing  it  off  above  the 
knuckle  ; put  the  meat  in  lukewarm  marinade  {vide  page  267), 
let  it  remain  in  the  marinade  for  ten  da)^s,  or  longer. 

When  about  to  cook  the  pork,  drain  it  from  the  marinade ; 
wrap  it  up  entirely  in  4 sheets  of  buttered  paper,  one  above 
the  other ; put  it  on  the  spit  to  roast,  before  a moderate,  but 
even  lire,  for  three  hours  and  a half ; twenty  minutes  before 
serving,  take  the  meat  off  the  spit ; remove  the  paper  ; put  the 
pork  on  a baking-sheet ; trim  it ; and  glaze  it  in  the  oven ; 
put  it  on  a dish,  with  a paper  frill  round  tlie  knuckle-bone ; 
and  serve  witli  Robert  Sauce  {vide  page  278),  in  a boat. 
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BEAIZED  HAM  WITH  VEGETABLES  A LA  MAILLOT 

Trim  and  steep  a ham  in  cold  water  for  two  days  ; tlien 
wrap  it  in  a clotli,  and  ])iit  it  in  a braizing  stewpan,  with  plenty 
of  water ; simmer  till  done ; then  drain,  and  trim  the  ham 
again  ; put  it  in  another  stewpan,  with  1 bottle  of  Madeira  ; 
close  the  stewpan,  and  simmer  for  half  an  hour ; take  out, 
and  glaze  the  ham. 

Make  a rice  socle,  not  quite  so  large  as  the  ham,  on  a dish ; 
]dace  the  ham  on  it ; and  garnish  round  the  rice  with  small 
heaps  of  carrots,  cabbage-lettuces,  onions,  and  French  beans 
{vide  Garnishes,  pages  295,  296,  299) ; 

I’ut  some  vegetables  on  4 silver  skewers,  and  stick  them  in 
the  ham  ; 

Serve  with  some  Madeira  Sauce,  in  a boat. 

BRAIZED  HAM  WITH  NOUILLES  AND  TOMATO  SAUCE 

Prepare  and  cook  a ham  as  above ; 

Dish  it  on  a rice  socle ; and  garnish  round  the  latter  with 
muilles  mixed  in  some  Allemande  Sauce ; and  serve  with  some 
Tomato  Sauce,  in  a boat. 

BRAIZED  HAM  WITH  SPINACH 

Cook  and  dish  a ham  as  aforesaid  ; 

Garnish  it  round  with  Spinach  {vide  page  299) ; serve  with 
some  Half  Glaze,  in  a boat,  and  some  more  spinach,  in  a silver 
casserole. 


BRAIZED  HAM  A LA  MILANAISE 

Prepare  and  cook  a ham  as  directed  for  Braized  Ham  a la 
Maillot  {vide  above) ; put  it  on  a rice  socle,  on  a dish  ; and 
garnish  it  round  with  small  paste  croustades,  filled  with  a 
mixture  of  truffles,  maccaroni,  and  mushrooms  cut  in  small 
dice,  grated  Parmesan  cheese,  and  reduced  Espagnole  Sauce ; 

Put  some  cocks’  combs  and  truffles  on  3 silver  skewers ; 
stick  them  in  the  ham ; and  serve  with  some  Madeira  Sauce, 
in  a boat. 


BRAIZED  HAM  A LA  JARDINIERE 

Prepare  and  dish  a ham  on  a rice  socle  as  above  {vide  Braized 
Ham  a la  Maillot,  above);  round  it,  pile  up  some  portions 
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of  cauliflowers,  turned  carrots,  and  asparagus  peas,  sufTicientl^’' 
high  to  lude  tlie  rice  ; 

Serve  witli  some  Half  Glaze,  separately. 


ENTREES 


BOAST  NECK  OF  POEK  WITH  STUFFED  TOMATOES 

Trim  a neck  of  pork  to  the  size  of  an  e/2/rt'<?-dish ; put  it 
to  roast  before  a good  clear  fire  ; when  done,  put  it  on  a dish  ; 
and  garnish  each  side  with  Stuffed  Tomatoes  [vide  page  298), 
and  serve  with  a boat  of  d'  Uxelles  Sauce. 

BOAST  NECK  OF  POHK  WITH  POIVEADE  SAHCE 

Trim  and  roast  a neck  of  pork  as  above  ; put  it  on  a dish  ; 
and  serve  with  some  Poivrade  Sauce,  separately. 

BOAST  NECK  OP  POEK  A LA  SOHBISB 

Prepare,  roast,  and  dish  a neck  of  pork  as  aforesaid ; garnish 
it  round  with  Onion  Puree  a la  Soubise  (vide  page  300) ; and 
serve  with  some  Half  Glaze,  in  a boat. 

BOAST  NECK  OP  POBK  WITH  CHESTNUT  PUBEE 

Proceed  as  above,  substituting  Chestnut  Purh  {vide  page  302) 
for  the  Onion  Puree,  and  serve  with  some  Half  Glaze,  separately. 

UNDEK-FILLETS  OP  POEK  WITH  ENDIVE 

Cut  and  lard  12  under- fillets  of  pork,  as  directed  for  ‘ Mari- 
naded Under-Fillets  of  Mutton  Avith  Mushrooms’  {vide  page 
3G3);  put  them  in  a sai^fe'-pan  Avitli  some  Mirepoix,  without 
covering  them  entirely,  and  simmer  till  they  are  done ; glaze  the 
fillets ; dish  them  in  a circle,  and  fill  the  centre  with  Endive 
{vide  page  299). 

UNDEE-PILLETS  OP  POEK  WITH  CELEEY  A LA  PEANgAISE 

Prepare,  cook,  and  dish  the  fillets  as  above  ; put  some  Celery 
a la  Franqaise  {vide  page  300),  in  the  centre  of  the  dish,  and 
serve  Avitli  some  Half  Glaze,  separately. 
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UNDER-FILLETS  OF  PORK  WITH  MUSHROOM  PUREE 

Cook  and  dish  the  fillets,  as  directed  for  Under-Fillets  of  Pork 
with  Endive  {vide  i>age  368) ; fill  the  centre  with  Mushroom 
Ihiree  {vide  page  302) ; and  serve,  with  some  Half  Glaze,  se- 
parately. 


UNDER-FILLETS  OF  PORK  WITH  CARDOON  PUREE 

Proceed  as  above,  substituting  Cardoon  Piirce  {vide  page  300) 
for  that  of  Mushrooms. 


UNDER-FILLETS  OF  PORK  WITH  TOMATO  PUREE 

Prepare  and  dish  the  fillets  as  aforesaid ; garnish  the  centre 
with  Tomato  Puree  {vide  page  303),  and  serve  with  some  Half 
Glaze,  in  a boat. 


UNDER-FILLETS  OF  PORK  A LA  MARECHALE 

Cut  and  trim  the  lillets,  as  directed  for  ‘ Marinaded  Under-Fillets 
of  Mutton  ’ (rh/<?  page  303);  dip  them  in  butter;  bread-crumb 
and  broil  them;  dish  them  in  a circle,  and  serve  with  some 
Poivrade  Sauce,  separately. 


ROAST  SUCKING-PIG 

Put  a sucking  pig,  as  soon  as  it  is  killed,  in  a basin  of  hot,  but 
not  boiling,  water,  for  two  minutes ; then  rub  off  the  hairs  with  a 
cloth  ; if  they  do  not  come  off’  easily,  put  the  pig  in  the  water 
for  one  minute  more ; make  a slit  down  the  belly  ; take  out  the 
entrails ; clean  and  singe  the  ])ig,  and  steep  it  in  cold  water  for 
twenty-four  hours  ; after  which,  drain  and  dry  it  thoroughly 
with  a cloth. 

Make  some  stuffing  as  follows : 

Chop  a large  onion  together  with  about  a dozen  sage-leaves ; 
blanch  the  whole  in  boiling  water  for  five  minutes  ; drain,  and 
put  it  in  a stewpan  with  2 oz.  of  butter  ; stir  over  the  fire,  and 
simmer  for  ten  minutes  ; then  add  3 oz.  of  bread-crumbs ; season 
with  salt  and  pcjipcr ; mix  thoroughly,  and  fill  the  inside  of  the 
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pig  witli  the  stufTing ; sew  it  up  with  fine  twine ; truss  the  legs 
back,  and  put  the  pig  on  tiie  spit  to  roast,  before  a clear  fire, 
basting  it  witli  salad  oil ; 

When  the  pig  is  done,  take  it  off  the  spit ; put  it  on  a dish, 
and  serve  witli  Poivrade  Sauce,  in  a boat. 


STUFFED  PIO’S  FFBT 


Ul.SU-WUAUTKR  OF  LAMIi 


CHAPTER  IX 

LAMB 

REMOVES  — ENTREES— ROASTS 
REMOVES 

ROAST  LAMB  WITH  POIVEADE  SAUCE 

Truss  a wliole  lamb  ; put  it  on  the  spit  and  wrap  it  up  in  well- 
buttered  paper ; put  it  to  roast  before  a good  fire,  and  five 
minutes  before  serving,  untie  and  take  off  the  paper; 

Put  the  lamb  on  a dish,  with  a paper  frill  round  the  knuckle 
of  each  leg,  and  serve  with  some  Poivrade  Sauce,  in  a boat. 

HmD-Q,UARTERS  OF  LAMB  WITH  POTATO  CROQUETS 

Truss  the  hind-quarters  of  a lamb,  and  wrap  the  joint  in 
buttered  paper ; put  it  on  the  spit  to  roast  before  a good  clear 
fire  ; when  done,  take  it  off  the  spit ; put  it  on  a dish,  and  glaze 
the  meat;  garnish  round  with  Potato  Croquets  {vide  page  295), 
and  serve  with  some  Half  Glaze,  separately. 

HIND-QUARTERS  OP  LAMB  WITH  CELERY 

Prepare  and  roast  the  hind-quarters  of  a lamb  as  above ; 

Place  the  joint  on  a dish ; surround  it  with  some  Celery  for 
Garnish  {vide  page  300),  and  serve  with  a boat  of  Half  Glaze. 
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IIIND-QUARTEES  OF  LAMB  WITH  STUFFED  TOMATOES 

lioast  tlic  liiiul-quartcrs  of  a lamb  as  aforesaid  ; put  it  on  a 
dish  ; ganiisli  I'oiiiid  with  f^tulled  Tomatoes  (n\/e  page  298),  and 
serve  ■with  some  d' l\velh‘><  8auee,  in  a b(»at. 


IIIND-QUARTERS  OF  LAMB  WITH  CROQUETS  A LA 
MILANAISE 

Truss  and  jnepare  tlie  liind-qnarters  of  a lamb  as  before;  ])ut 
down  to  roast  before  a good  clear  lire ; Avhen  done,  take  the 
joint  oil'  the  sjfit;  ])ut  it  on  a dish  and  glaze  it;  garnish  round 
with  Ci'cquets  d la  Mihtnaisc  [vide  page  313),  and  serve  with 
some  Half  Glaze,  in  a boat. 

EPIGRAMKSS  OF  LAMB  "WITn  ASPARAGUS  PEAS 

Take  2 necks  of  lauib  ; saw  oil'  the  breasts,  and  ti  im  and  cut 
the  cutlets ; remove  the  tendons  of  the  two  breasts  ; tie  the  latter 
together,  and  braize  them  in  some  General  Stock  with  an  onion 
(with  2 cloves  stuck  in  it),  and  a faggot  added ; 

"When  the  meat  is  done,  drain  and  take  out  all  the  bones ; 
keej)  as  many  as  there  are  cutlets,  to  add  to  the  breasts  when 
trimmed  ; sprinkle  the  meat  with  salt,  and  press  it  between  two 
dishes  till  cold ; then  cut  both  the  breasts  of  lamb  in  pieces,  the 
size  and  shape  of  the  cutlets ; s])read  some  reduced  Allemande 
Sauce  over  these  j)ieces,  and  bread-crumb  them ; then  egg  and 
bread-crumb  them  again ; 

Cut  the  bones,  kc[)t  for  that  purpose,  to  a point  at  one  end, 
and  stick  one  in  each  piece  of  breast  so  as  to  represent  a cutlet; 

Fry  them  in  hot  fat,  and  drain  them; 

Dip  the  neck  cutlets  in  clarified  butter ; set  them  in  a saute- 
p:m ; pour  in  a little  more  clarified  butter,  and  fry  them  till  they 
arc  done  ; 

Dish  the  cutlets  and  the  breast  cutlets,  alternately,  round  a 
n-oufitadu  filled  Avith  As|)aragus  Peas  {vide  page  297),  and  serve, 
with  a boat  of  Bechnniel  Sauce. 

EPIGRAMMES  OF  LAMB  WITH  GREEN  PEAS 

Prepare  and  cook  the  ejnyrammes  as  above;  dish  them  round 
a cron^tade  lilled  with  green  peas,  and  serve  them  with  Bechamel 
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l’rcj)arc,  cook,  and  didi  the  ejjiynuitmes  as  before  ; garnisli 
tlie  crotmfade  with  a Maceduine  of  Vegetables ; and  serve  with 
some  Half  Glaze,  in  a boat. 


EPIGBAMMES  OP  LAMB  WITH  CUCUMBEBS 

Proceed  as  directed  for  Jijtii/mninies  of  Lamb  Avith  Asparagus 
Peas  {vide  page  372) ; fill  the  croustade  with  White  Cucumber 
(larnish  {vide  page  298);  and  serve  Avith  some  Allemande 
Sauce,  separately. 

LAMB  CUTLETS  SAUTEES  WITH  PBENCH  BEANS 

Trim  and  cut  2 necks  of  lamb  into  cutlets ; season  them  Avith 
salt  and  pepper  ; dip  them  in  clarified  butter,  and  fry  them 
in  a .SYZufe'-pan  ; drain  ; and  dish  them  round  a croustade  filled 
Avith  French  beans  ; and  serve  Avitli  some  Bechamel  Sauce,  in  a 
boat. 


LAMB  CUTLETS  SAUTE3ES  WITH  COCKS’  KEBNELS  AND 
TBUPPLES  EN  DEMI-DEUIL 

Trim  2 necks  of  lamb  into  cutlets,  Avithout  clearing  the  end 
of  the  bones  ; season  them  Avith  salt  and  pepper  ; put  them  in 
a saute-\mn,  and  fry  them  in  some  clarified  butter ; drain  ; and 
dish  them  round  a croustade^  lean  part  uppermost,  putting  a 
slice  of  truflle,  the  same  size  and  shape  as  the  cutlet,  between 
each ; 

Fill  the  croustade  Avith  cocks’  kernels  ; pour  some  Veloute 
Sauce  over  them  ; put  a border  of  truffles,  cut  in  1-inch  balls, 
round  the  top  of  the  croustade ; and  serve  Avith  some  Veloute 
Sauce,  in  a boat. 

LAMB  CUTLETS  SAUTEES  A LA  PINANCIEBE 

Trim  and  cut  2 necks  of  lamb  into  cutlets  ; season ; and  [)ut 
them  in  a sazzfe'-pan ; fry  them  in  some  clarified  butter;  drain, 
and  glaze  them ; dish  them  round  a croustade ; fill  it  Avith 
Financi'ere  Ragout ; and  put  a cock’s  comb  on  the  to]i ; 

Take  some  equal-sized  mushrooms ; cut  some  truffles  to  the 


;374 


TI113  liOYAL  COOIvEKY  IJOOX 


[SlvCOND 


same  shape  as  tlie  muslirooins ; place  tliem  alternately  round 
the  cock’s  comb ; and  serve  with  some  Financiere  Sauce,  in  a 
boat. 


LAMB  CUTLETS  SAUTEES  WITH  CHESTNUT  PUREE 

Prepare,  cook,  and  dish  the  cutlets  as  previous  recipe  ; fill 
the  cromtade,  with  Chestnut  Park  {vide  page  302);  and  serve. 


LAMB  CUTLETS  SAUTEES  WITH  LAMB  SWEETBREADS 
EN  BLANQUETTE 

Cut  and  cook  the  cutlets  as  directed  for  Lamb  Cutlets  Sautees 
it  la  Financiere  {vide  page  373) ; 

Steep  some  ecpial-sized  lamb  sweetbreads  in  cold  water ; 
blanch,  drain,  and  trim  them  ; cook  them  in  some  white  braize; 

Drain,  and  cut  the  sweetbreads  in  scollops ; and  mix  them 
in  some  Alleniande  Sauce  ; 

Dish  the  cutlets  in  a circle,  round  a croustade ; fill  the  latter 
with  the  hlanquette  of  sweetbreads ; and  serve,  with  some  Alle- 
inande  Sauce. 


LAMB  CUTLETS  SAUTEES  WITH  SLICED  MUSHROOMS 
AND  TRUFFLES 

Prepare,  cook,  and  dish  the  cutlets  as  above  ; 

Slice  some  mushrooms  and  truffles  veiy  line ; and  mix  both 
in  some  Espatjnole  Sauce,  reduced  with  Essence  of  Truffles  ; 

Fill  the  croustade  with  the  mixture  ; and  serve  some  of  the 
same  sauce  in  a boat. 


BROILED  LAMB  CUTLETS  WITH  CARDOON  PURE'e 

Cut  and  trim  2 necks  of  lamb  into  cutlets  ; dip  them  in 
butter ; bread-crumb,  and  broil  them  ; 

Dish  them  in  a circle  round  a croustade  filled  with  Cardoon 
Puree  {vide  page  300) ; and  serve,  \vith  a boat  of  Veloute  Sauce, 
reduced  with  Essence  of  Mushrooms. 

BROILED  LAMB  CUTLETS  AU  SALPICON 

Prepare,  and  cook  the  cutlets  as  above ; 

Cut  some  foie  gras,  truffles,  and  mushrooms,  in  -^-inch  dice ; 
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mix  tliem  in  some  Ef<pagnole  Sauce,  reduced  with  Essence  of 
Trullles  ; fill  a croustade  with  this  saJpicon  ; dish  the  cutlets 
round  it ; and  serve  with  some  of  the  same  sauce,  separately. 


BROILED  LAMB  CUTLETS  WITH  CELERY  PUREE 

Cut,  bread-crumb,  and  broil  the  cutlets,  as  directed  for 
‘ Broiled  Lamb  Cutlets  with  Cardoon  Puree  ; ’ dish  them  round 
a croustade  fdled  with  Celery  Puree  {vide  page  301} ; and  serve 
with  some  Half  Glaze,  in  a boat. 


BROILED  LAMB  CUTLETS  A LA  SOUBISE 

Prepare  and  dish  the  cutlets  rouud  a croustade  as  before 
directed ; garnish  the  croustade  with  Onion  Purh  a la  Soulnse 
{vide  page  300)  ; and  serve  with  some  Bechamel  Sauce,  in  a boat. 


BROILED  LAMB  CUTLETS  WITH  ARTICHOKE  PUREE 

Proceed  as  above ; fill  the  croustade  with  Artichoke  Puree 
{vide  jiage  301);  and  serve  with  some  reduced  Veloute  Sauce, 
in  a boat. 

BROILED  LAMB  CUTLETS  WITH  MUSHROOM  PUREE 

Prepare,  cook,  and  dish  the  cutlets  round  a croustade^  as 
directed  before  ; fill  it  with  Mushroom  Puree  {vide  page  302)  ; 
and  serve  with  a boat  of  Bechamel  Sauce. 


BROILED  LAMB  CUTLETS  WITH  TRUFFLE  PUREE 

Prepare  the  cutlets  as  directed  for  ‘Broiled  Lamb  Cutlets  with 
Cardoon  Purh  ’ {vide  page  374) ; 

Dish  them  round  a croustade,  filled  with  Truffle  Puree  {vide 
page  303)  ; and  serve  with  some  Half  Glaze,  separately. 


LAMBS’  FEET  A LA  PERIGUEUX 

Cook  the  lambs’  feet,  as  directed  for  Sheep’s  Feet  with  Paulette 
Sauce  {vide  Fir.st  Part,  page  115). 

Make  some  forcemeat  with  a noi,v  of  veal,  and  some  fat 
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bacon,  freed  Ifom  rind  and  gristle ; cliop,  and  pound  tlic  veal 
and  the  bacon  togetlier,  adding,  whilst  })oun(ling,  1 gill  of 
Allemancle  Sauce  for  each  pound  of  forcemeat ; 

Drain  the  feet;  bone  ; and  cut  tliein  in  t\vo,  lengthwise  ; 

Spread  out  some  well  stee[)ed  })ig’s  caul  on  a cloth  ; place  on 
it  a layer  of  the  forcemeat,  the  same  length  as  one  of  the  half 
feet ; put  2 slices  of  trullle  on  the  forcemeat,  and  half  a lamb’s 
foot  on  these  ; then  2 more  slices  of  trullle,  and  cover  the 
whole  with  a layer  of  forcemeat ; roll  it  in  the  caul  to  an  oval 
shape,  and,  when  all  the  I'eet  are  stulTed  in  this  way,  dip  them 
in  butter  ; bread-crumb,  and  broil  them  over  a slow  lire  for 
fifteen  minutes;  and  serve  with  some  Perigueiu  Sauce  {vide 
page  279),  in  a boat. 

MARINADED  LAMBS’  FEET  WITH  TOMATO  SAUCE 

Cook  the  feet  as  before ; cut  them  in  two,  and  marinade  them 
in  lemon  juice,  salt,  and  ])epper;  drain  the  pieces,  and  dip  them 
in  frying  batter,  and  fry  them  in  hot  fat  till  they  are  crisp ; drain, 
and  pile  them  up  on  a napkin  on  a dish  ; garnish  with  fried 
parsley,  and  serve  with  Tomato  Sauce  (vide  page  28U). 

LAMBS’  FEET  A LA  POULETTE 

Cook  the  feet  as  aforesaid ; 

Put  them  in  some  hot  Alleniande  Sauce,  together  with  some 
sliced  mushrooms  and  chopped  parsley ; mix  ; and  serve. 

BLANQUETTE  OF  LAMB  SWEETBREADS  WITH  TRUFFLES 

Steep,  blanch,  and  cook  some  lamb  sweetbreads ; drain,  trim, 
and  cut  them  into  scollops;  put  them  to  warm  in  some  Allemande 
Sauce,  together  with  some  sliced  trulHes ; 

Make  a potato  border  on  a dish,  as  described  for  Potato  Cas- 
serole {vide  page  451) ; 

Fill  the  centre  with  the  hlanquette ; and  serve ; 


BROILED  BREASTS  OF  LAMB  WITH  POIVRADE  SAUCE 

Prepare  the  breasts  of  lamb  as  directed  for  Epigrainmes  of 
Lamb  with  Asparagus  Peas  {vide  page  372) ; egg  and  bread- 
crumb them  ; broil,  and  dish  them  in  a circle,  and  serve,  with  a 
boat  of  Poivrade  Sauce. 
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BHOIIiED  BEEASTS  OF  LAMB  WITH  VALOIS  SAUCE 

Prepare  the  breasts  of  lamb  as  before ; 

Dish  tliem  in  a circle,  and  serve  with  Valois  Sauce,  separately. 


BEAIZED  SHOULDER  OP  LAMB  A LA  MACEDOINE 

Pone  a shoulder  of  lamb,  leaving  only  the  knuckle-bone ; saw 
this  off  to  2 inches  below  the  knuckle; 

Sprinkle  the  lamb  Avith  salt,  and  tie  it  up  into  a ball  shape ; 
put  it  in  a braizing  steAvpan,  Avith  sufficient  Mirepoix  to  coA’er  it; 
Avlien  done,  glaze  tlie  meat ; 

Put  a layer  of  Vegetable  Mackloine,  on  a dish ; place  the  lamb 
on  this ; put  a paper  frill  round  the  knuckle-bone,  and  serve, 
Avith  the  strained  and  reduced  gravy,  in  a boat. 


BRAIZED  SHOULDER  OP  LAMB  AVITH  ARTICHOKE  PUREE 

Pone,  cook,  and  dish  up  a shoulder  of  lamb  as  abov’o,  sub- 
stituting Artichoke  Puree  {vide  page  3U1)  for  the  Vegetable 
Mackloine. 


BRAIZED  SHOULDER  OP  LAMB  WITH  TOMATO  PUREE 

Prepare  and  cook  the  shoulder  as  aforesaid ; dish  it  up  on 
some  Tomato  Puree  {vide  page  307),  instead  of  the  Vegetable 
Macedoine.,  and  serve  Avith  the  gravy,  in  a boat. 


r.OASTS 

ROAST  HIND-QUARTER  OP  LAMB 

Take  a hind-quarter  of  lamb ; saAv  off  the  knuckle-bone,  and 
put  the  joint  to  roast  before  an  even  fire ; Avhen  done,  take  it  off 
the  spit ; put  it  on  a dish,  and  garnish  round  Avith  Avatercresses, 
and  serve  Avith  some  Horseradish  or  Mint  Sauce  {pide  page 
288),  in  a boat. 
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IlOAST  UADDLE  OP  LAMB 

Trim,  and  put  a saddle  of  lamb  on  the  spit,  to  roast  before  an 
even  fire  ; 

When  done,  take  it  off  the  spit ; put  it  on  a dish  ; garnish 
round  ^vith  -vvatercresscs,  and  serve,  with  cither  Sliarp,  or  Mint 
Sauce. 
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CHAPTER  X 

POULTRY 


REMOVES— ENTREES— TOASTS 


REMOVES 

ItcmarJcs  on  Removes  of  Poultry 

For  removes  of  poultry  I have  indicated  tlie  use  of  2 capons, 
which  will  be  about  the  proper  quantity  for  these  large  second- 
course  dishes ; but  of  course  these  removes  can,  when  required, 
be  prepared  as  satisfactorily  in  lesser  quantities,  say  by  using 
only  one  capon,  or,  in  preference,  2 chickens ; by  such  a sub- 
stitution the  character  of  the  remove  will  be  preserved;  the  bulk 
alone  will  vary. 

CAPONS  WITH  SWEETBREADS  AND  TRDPPLES  A LA 

EEGENCE 

Pick,  draw,  and  singe  2 capons ; remove  the  forked  part  of 
the  breast-bone,  and  fill  the  crop  skin  with  buttei',  seasoned  with 
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salt  and  pc})per ; truss  the  capons  for  braizing  {vide  woodcut, 
page  379);  lard  the  breasts  with  small  strips  of  fat  bacon,  and 
tie  some  slices  of  fat  bacon  over  the  parts  which  are  not  larded ; 

Put  the  capons  in  a braizing  stewpan,  Avith  suflicient  Mirepoix 
to  come  above  the  ])inions  ; })lace  a round  of  buttered  paper  over 
the  capons ; close  the  stew|)an,  and  simmer  for  one  hour ; then 
take  oil'  the  paper  and  glaze  the  larded  parts  of  the  capons. 


Por  garnish,  take : 

5 larded  heart-sweetbreads,  12  fine  cocks’  combs, 

12  large  truffles,  8 large  crayfish  ; 

Make  a ragout  of  chicken  quenelles  and  cut  mushrooms,  mixed 
in  Sauce  d la  Regence. 

Cut  a piece  of  crumb  of  bread  to  the  shape  of  a block,  8 inches 
high,  6 inches  square  at  the  base,  and  3 , inches  at  the  top  (vide 
Avoodcut,  above) ; fry  it  in  hot  fat ; drain,  and  fix  it  in  the 
centre  of  a dish  ; stick  it  on  Avith  a little  paste  made  of  flour  and 
Avhite  of  egg ; 

Drain  the  capons,  and  lean  them  against  the  block  of  bread, 
crop  doAvnAvards,  at  each  end  of  the  dish  ; 

I’ut  the  prepared  ragout  in  the  dish,  and  place  a SAveetbread 
beloAV  each  capon,  another  on  the  top  of  the  bread,  and  the  two 
remaining  ones  in  the  spaces  betAveen  the  capons ; put  a crayfish 
on  each  side  of  the  SAveetbreads,  and  a truffle  on  the  latter ; 

Put  some  cocks’  combs  and  truffles  on  3 silver  skewers,  and 
stick  them  in  the  capons,  and  serve  with  some  Sauce  d la 
Regence,  in  a boat. 
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CAPONS  A LA  GODARD 

Prepare  2 capons  as  before  directed,  witliout  larding  the  breasts ; 
Cook  them  in  the  same  way ; 

!Make  a riKjoiit  of  cocks’  combs,  triillles,  and  mushrooms,  mixed 
in  Sauce  a la  Godard ; 

Dish  tlie  capons  against  a block  of  bread,  as  before ; 

Put  a fried  bread  border  round  the  dish ; pour  in  the  prepared 
rajoiit,  and  garnish  with : 

9 cocks’  combs,  2 large  quenelles,  decorated 

9 trulllcs,  with  tmlllcs  and  tongue ; 

3 larded  heart-sweetbreads. 

Garnish  3 silver  skewers,  and  stick  them  in  the  capons ; 

Serve  with  some  Sauce  d la  Godard,  separately. 


CAPONS  WITH  VEGETABLES 

Prepare  and  cook  2 capons  as  before,  without  larding  them  ; 
dish  them  against  a block  of  bread  in  the  same  way ; place  a 
trimmed  tongue  across  the  top  of  the  bread,  resting  both  ends  on 
the  cai)ons,  and  pile  up  ix  jardiniere  of: 

cauliflowers,  asparagus, 

carrots,  French  beans, 

between  the  capons,  against  the  uncovered  sides  of  the  bread ; 

Garnish  three  silver  skewers  with  vegetables,  and  stick  them 
in  the  tongue  and  capons ; pour  over  some  Bechamel  Sauce,  and 
serve  some  of  the  same  sauce  in  a boat. 


CAPONS  WITH  QUENELLES  AND  TBUEELES  A LA 
MONTMORENCY 

Prepare  and  cook  the  capons,  without  larding  them,  as  directed 
for  Capons  d la  Regence  {vide  page  37  9) ; 

Make  a ragout  of  cocks’  kernels,  truffles,  mushrooms,  and 
chicken  quenelles,  missid  in  some  Supreme  Sauce  {vide  page  2S5); 

Put  this  ragout  in  a dish,  and  dress  the  capons,  crop  upwards, 
against  the  bread ; 

Put  2 large  decorated  quenelles  in  the  spaces  between  the 
capons ; place  a truffle  on  each  quenelle,  and  another  on  both 
sides  of  the  quenelles  ; 

Put  a smaUcr  decorated  quenelle  below  each  capon,  with  a 
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cocks’  comb  on  each  side,  mid  a large  quenelle  on  tlie  top  of  tlie 
bread ; 

Garnish  3 silver  skewers  with  cocks’  combs  and  trudles,  and 
stick  them  in  tlie  capons  as  before ; 

Serve  witli  Suqn'cme  Sauce,  separately. 


CAPONS  A LA  FINANCIERE 

Prepare  and  cook  the  capons  as  before  ; 

IMake  a raqout  of  foie  gras,  cut  in  scollops,  mushrooms,  and 
small  chicken  quenelles  mixed  in  Financiere  Sauce,  and  put  it  in 
a dish,  round  a block  of  fried  bread,  as  aforesaid;  place  the 
capons,  crop  downwards,  against  it,  and  put  2 foies  gras,  cloutes 
with  trudles,  between  the  capons,  one  on  each  side  of  the  bread ; 
I dace  a crayfish  on  each  side  of  the  foies  gras,  and  a cocks’  comb 
on  the  toj) ; 

Place  a larded  sweetbread  on  the  top  of  the  bread ; 

Garnish  3 silver  skewers  with  cocks’  combs,  crayfish,  find 
mushrooms ; stick  them  in  the  capons  and  sweetbreads,  and 
serve  with  some  Financiere  Sauce. 


CAPONS  WITH  HICE 

Wash  and  blanch  10  oz.  of  rice,  and  cook  it  in  some  Chicken 
Consomme ; 

Prepare  and  cook  2 capons,  without  larding  the  breasts,  as 
directed  for  Capons  a la  Regence  {vide  page  379) ; 

When  tlie  rice  is  done,  taste  it  for  seasoning,  and  strain  into  it 
a little  of  the  liquor  in  which  the  capons  have  been  cooked ; stir 
it,  so  as  to  mix  both  together,  and  make  a layer  of  the  rice  on  a 
dish ; 

Place  the  capons  on  it ; 

Skim  and  strain  the  gravy,  and  serve  it  in  a boat. 

CAPONS  WITH  ROCK  SALT 

Prepare  the  capons,  without  larding  the  breasts,  as  directed 
for  Capons  a la  Regence  {vide  page  379) ; put  them  in  a braizing 
stewpan  with  some  Chicken  Consomme  ; 

When  the  capons  are  done,  drain  them  ; strain  and  skim  the 
fat  oil'  the  consomme ; add  to  it  half  its  quantity  of  Blond  de 
Veau,  and  reduce  botli  together  ; 
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Put  the  capons  on  a disli : pour  a part  of  the  gravy  over  tliem, 
and  strew  them  over  with  a little  rock  salt,  and  serve  with  the 
remaining  gravy,  in  a boat. 


CAPONS  WITH  NOUILLES 

Ecmove  the  forked  breast-bone,  and  truss  2 capons  as  directed 
for  Capons  a la  Regence  {vide  page  379);  cover  the  breasts  with 
thin  slices  of  fat  bacon  ; put  the  capons  on  the  spit ; wrap  them 
in  buttered  paper,  and  put  them  to  roast  before  an  even  fire; 
when  done,  take  them  ofl‘  the  spit  and  untie  them ; 

Mix  some  nouilles  in  some  Allemande  Sauce,  together  with 
some  grated  Parmesan  cheese  and  Chicken  Glaze  ; make  a layer 
of  them,  2 inches  thick,  in  a dish ; place  the  capons  upon  it,  and 
serve  with  some  Allemande  Sauce. 


CAPONS  WITH  STUFFED  COCKS*  COMBS  AND  SUPREME 

SAUCE 

Prepare  and  truss  the  capons  as  above ; wrap  them  entirely  in 
buttered  paper,  and  roast  them  before  a clear  fire ; when  done, 
take  off  the  paper ; put  the  capons  on  a dish,  and  pour  some 
Supreme  Sauce  over  them  ; 

Garnish  with  some  fried  Stuffed  Cocks’  Combs  {vide  page  322), 
and  serve  with  Supreme  Sauce. 

BRAIZED  TURKEY  STUFFED  WITH  TRUFIIiES  WITH 
PERIGUEUX  SAUCE 

Pick,  draw,  and  singe  a fiit  hen-turkey;  scald  the  feet  to 
facilitate  rubbing  off  the  skin  ; and  cut  off  the  neck,  leaving  the 
crop  skin  as  large  as  possible ; 

Clean  and  peel  3 lbs.  of  truflles ; cut  them  into  l.\  inch  balls, 
reserving  the  trimmings ; 

Put  l ^-  lb.  of  grated  fat  bacon  in  a 5awfe'-pan,  with : 

3 bay  leaves,  2 shalots,  whole, 

1 sprig  of  thyme,  salt  and  pepper  to  season  ; 

1 unpicked  clove  of  garlic, 

Melt  the  bacon  on  a slow  fire,  and  let  it  cool ; then  strain  it 
through  the  pointed  strainer,  into  a basin  containing  the  truffles 
and  part  of  the  chopped  truffle  trimmings,  the  other  part  being 
reser\'ed  for  the  Perigueux  Sauce ; when  cold,  fill  the  turkey 
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with  this  stufTing,  and  truss  it  as  for  boiling ; cover  It  with  thin 
slices  of  fat  bacon,  and  wrap  it  in  a sheet  of  buttered  paper ; 

Put  it  in  a braizing  stewpan  ; pour  in  3 pints  of  Mirepoix^  and 
half  a bottle  of  Madeira ; 

When  the  turkey  is  done,  drain,  untie,  and  put  it  on  a disli ; 
pour  some  Perigueux  Sauce  {vide  page  279)  over  it,  and  serve 
some  in  a boat. 

Observation. — The  turkey,  prepared  and  trussed  as  above,  may 
be  roasted  before  an  even  fire,  and  served  in  the  same  way  as 
when  braized. 


BRAIZED  TURKEY  A LA  CHIPOLATA 

Pick,  draw,  and  singe  a hit  hen-turkey  ; scald  the  feet  to 
facilitate  removing  the  skin,  and  truss  it  as  for  braizing ; 

Cover  it  with  thin  slices  of  fat  bacon,  and  wrap  it  in  some 
buttered  paper  ; 

Put  it  in  a braizing  stewpan  with  2 quarts  of  Mirepoix ; when 
done,  drain,  and  put  tlie  turkey  on  a dish ; garnish  with  Chipolata 
Garnish  {vide  page  294),  and  serve  with  some  Espagnole  Sauce. 

BRAIZED  TURKEY  A LA  JARDINIERE 

Prepare,  truss,  and  cook  a hen-turkey  as  above ; when  done, 
drain,  untie,  and  jmt  it  on  a rice  socle  on  a dish  ; 

]\lake  ix  jardiniere  of  carrots  turned  to  a pear-shape,  cabbage- 
lettuces,  caulillowers,  turnips,  and  French  beans  ; 

Garnish  round  the  rice  so  as  to  hide  it  completely ; 

Put  some  vegetables  on  4 silver  skewers ; stick  them  in  the 
turkey,  and  serve  with  Bechamel  Sauce. 

Observation. — Bear  in  mind  that  the  rice  socle  should  always 
be  rather  smaller  than  the  joint. 


ENTREES 


FRICASSEE  OP  CHICKENS  A LA  ST.  LAMBERT 

Prepare  and  cut  2 chickens,  as  directed  for  Fricassee  of 
Chicken  {vide  First  Part,  page  117);  steep  the  pieces  in  cold 
water  for  half  an  hour ; drain,  and  put  them  in  a stewpan  with 
some  white  consomme,  1 carrot,  1 onion,  and  1 faggot;  drain  the 
pieces  of  chicken  when  they  are  done ; 
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Strain  the  consomme  through  a broth  napkin  ; reduce  it  one 
lialf;  add  pint  of  Veloule  Sauce  to  it,  and  reduce  both 
together  until  the  sauce  coats  tlie  spoon;  thickei^  it  with  cg-g, 
and  strain  it  tlirough  a tannuy  cloth  into  a bnm-mane-\^i\n ; 

Wipe  and  trim  tlie  pieces  of  chicken  ; put  them  in  a stewpan ; 
pour  in  enough  sauce  to  cover  tliem,  and  warm  them  without 
boiling  ; dress  them  on  a dish  ; pour  over  some  of  the  sauce  out 
of  the  bain-marie-\yA\\ ; 

Garnish  round  with  small  portions  of  carrots  cut  to  an  olive- 
shape,  button  onions,  previously  boiled  iu  white  consomme,  and 
as[)aragus  peas ; and  serve  with  the  remainder  of  the  sauce,  in  a 
boat. 


FRIED  FRICASSEE  OF  CHICKENS  A LA  VILLEROY 

Cut  up  2 chickens  as  before ; 

blanch  the  i)ieces,  and  cook  them  in  some  Veloute  Sauce  ; 
when  done,  drain  them ; reduce  and  strain  the  sauce ; thicken  it 
with  egg,  and  strain  it  again  through  a tammy  cloth ; 

Ihp  the  pieces  of  chicken  in  it,  and  let  them  get  cold ; then 
bread-crumb  them ; di[)  tliem  in  beaten  eggs,  and  bread-cruml) 
tliem  again  ; fry  them  in  hot  fat ; drain  and  dish  them  up  on  a 
napkin  ; garnish  with  fried  parsley,  and  serve,  with  tlie  remaining 
sauce,  in  a boat. 


FRICASSEE  OF  CHICKENS  A LA  CHEVALIERE 

Pick,  draw,  and  singe  2 chickens ; remove  the  skin  from  the 
breasts,  and  cut  oil'  the  whole  fillets  with  the  pinion-bones  at- 
tached ; remove  the  legs  and  cut  uj),  and  cook  the  remainder  of 
the  chickens  as  for  Fiicassee  of  Chicken  (ride  First  Part,  page 
117);  take  the  minion  fillets;  flatten  them  slightly;  trim,  and 
turn  them  round  so  as  to  form  a ring  3 inches  in  diameter ; 
put  this  ring  in  a buttered  6viu^t'-pan,  and,  with  a little  white  of 
egg,  stick  a thin  ring  of  tongue,  i inch  wide,  on  the  top  of  it ; 

Press  the  fillets  on  the  table,  smooth  side  downwards,  and  cut 
off  the  thin  skin,  by  passing  a very  sharp  knife  between  it  and 
the  flesh,  so  as  to  remove  the  skin  without  wasting  too  much  of 
the  fillet ; then  lard  the  fillets  with  thin  strips  of  fat  bacon  ; put 
them  in  a suzi/c-pan,  and  cover  them  with  thin  slices  of  fat  bacon. 

bread-crumb  the  4 leers  as  directed  for  Fricassee  of  Chickens 

O 

a la  Villero7j  (vide  preceding  recipe). 

When  about  serving,  cook  the  minion  fillets,  and  fillets  in  their 
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respective  .9(7?<fe'-pans  ; glaze  tlie  latter  in  the  oven,  and  fry  the 
legs  in  hot  fat ; 

Make  a crousfade  border,  2 ',  inches  high,  in  a dish  ; 

Form  a square  in  the  centre  with  the  backs  and  pinions  of  the 
fricasseed  chickens;  pour  a little  Allemande  Sauce  over  them  ; 
lean  the  4 legs  agaiiist  the  sides  of  the  square  thus  formed,  and 
place  a larded  fillet  between  each  leg ; j)ut  the  ring  of  minion 
fillets  on  the  top,  and  a large  trullle  in  the  centre;  glaze  the 
larded  fillets,  and  serve,  with  a boat  of  Allemande  Sauce  with 
mushrooms  added. 


miCASSEE  OP  CHICKENS  THICKENED  WITH  MILK  OP 

ALMONDS 

Cut  up  2 chickens  as  directed  for  Fricassee  of  Chickens  a la 
St.  Lambert  (vide  page  384);  blanch,  drain,  wipe,  and  trim  the 
pieces ; put  them  in  a stewpan,  with  1 quart  of  Veloute  Sauce 
and  1 pint  of  Chicken  Consomme  \ 

When  the  chicken  is  done,  pour  the  liquor  out  of  the  stewpan 
into  another ; skim  off  the  fat,  and  reduce  the  sauce  until  it 
coats  the  spoon  ; then  strain  it  on  to  the  ])ieces  of  chicken  in  the 
stewpan ; boil  up  together,  and  thicken  the  sauce  with  some 
Milk  of  Almonds,  prepared  as  follows  : 

Blanch  and  peel  2 oz.  of  Jordan  Almonds ; wash  and  pound 
them  in  a mortar,  moistening  them  with  -*>  pint  of  milk ; when 
well  pounded,  press  them  through  a broth  napkin  into  a basin  ; 

Take  the  fricassee  off  the  fire  ; let  it  cool  for  a minute,  and 
pour  in  the  milk  of  almonds  with  one  hand,  whilst  tossing  the 
contents  of  the  stewpan  with  the  other,  so  as  to  mix  and  thicken 
the  sauce ; 

Dress  the  fricassee  on  a dish  ; and  serve. 

CHERT  OP  CHICKENS 

Cut  up  2 chickens  as  above ; 

Put  oz.  of  butter  in  a stewpan,  with  : 

2 onions  cut  in  dice, 

1 oz.  of  curry  powder  ; 

Stir  over  the  fire  for  five  minutes ; then  put  in  the  pieces  of 
chicken,  and  fry  them  slightly  ; 

Dredge  in  1 oz.  of  flour ; season  with  salt  and  pepper,  and 
stir  over  the  fire  for  two  minutes ; pour  in  3 pints  of  General 
Stock,  and  simmer  till  the  chi(‘ken  is  done  ; 
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Tour  tlio  contents  of  tlie  stewpan  into  a colander,  over  a basin; 
clean  the  })ieces  of  chicken  and  put  them  in  a stew|xni ; 

Strain  the  sauce  through  a tammy  cloth  into  a ha  in- marie-pan; 
pour  a few  spoonfuls  of  it  over  the  pieces  of  chicken,  and  j)ut 
them  to  warm ; then  dress  them  on  a dish ; pour  over  a little 
more  sauce,  and  serve  the  remainder  in  a boat ; 

Put  i ])int  of  rice  in  a stewj)an,  together  with  1 j)int  of  water  ; 
season  with  a little  salt;  boil  for  twenty  minutes,  and  serve  the 
rice  in  a silver  casserole,  with  the  chicken. 


BBAIZED  FOWLS  A LA  CHIVRY  WITH  EAVIGOTE  SAUCE 

Truss  2 fowls  for  boiling ; 

Cover  them  with  thin  slices  of  fot  bacon ; wrap  them  in  but- 
tered paper,  and  put  them  in  a braizing  stewpan,  with  1 pint  of 
Mirepoix^  and  simmer  till  the  fowls  are  done  ; drain  them  ; take 
off  the  paper  and  untie  them  ; dress  on  a dish,  and  pour  over 
some  Ravhjote  Sauce  {vide  page  287). 

BEAIZED  FOWLS  WITH  OYSTERS 

Prepare  and  cook  2 fowls  as  above  ; 

Blanch  and  trim  4 doz.  oysters;  mix  them  in  some  Allemande 
Sauce,  and  put  them  in  a dish  round  the  fowls ; 

Serve  with  some  Allemande  Sauce,  in  a boat. 


BRAIZED  FOWLS  A LA  MACEDOINE 

Cook  2 fowls  as  directed  above ; 

Make  a macedoine  of  vegetables : of  carrots,  cut  to  a ball 
shape,  French  beans,  green  peas,  and  asparagus  peas,  mixed  in 
some  Bechamel  Sauce ; 

Put  the  macedoine  in  a dish  ; place  the  fowls  upon  it ; pour  a 
little  Bechamel  Sauce  over  them,  and  serve  some  more  separately. 

BRAIZED  FOWLS  WITH  CRAYFISH  SAUCE 

Prepare  and  cook  2 fowls  as  directed  for  Braized  Fowls  a la 
Chivvy  {vide  above) ; 

Thicken  some  Poivrade  Sauce  with  Crayfish  Butter  ; 

Drain,  and  untie  the  fowls ; put  them  on  a dish  ; pour  over 
part  of  the  sauce,  and  serve  the  remainder  separately. 
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FILLET3  OF  FOWLS  EN  SUPREME 

Cut  ofT  tlio  filluM  of  G fowls  ; remove  tlie  minion  fillets  ; re- 
move the  thin  skin  of  the  large  fillets,  as  directed  for  Fricassee 
of  Cliickens  a la  Ckevaliere  {vide  page  385),  and  trim  them 
to  a j)ear-shape,  and  of  an  even  size ; 

Butter  a 6a«<fe'-pan  with  clarified  butter ; lay  the  fillets  in  it, 
curving  them  slightly  in  one  direction  to  facilitate  dishing  up ; 
pour  a little  clarilied  butter  over  the  fillets,  and  cover  them  with 
a round  of  buttered  paper  ; 

Trim  the  minion  fillets,  and  contim  them  with  pieces  of  tongue; 
put  them  in  a buttered  .‘■u/ite'-pan,  also  curving  them  slightly  ; 

Cook  the  fillets  in  their  respective  .snu^J-pans ; pour  off  the 
butter,  and  add  2 gills  of  Supreme  Sauce,  and  1 oz.  of  Chicken 
Glaze ; move  the  fillets  in  the  sauce  till  the  glaze  is  melted,  and 
dish  them  in  a circle  round  a croustade ; pour  some  Supreme 
Sauce  over  them  ; 

Cut  12  thin  slices  of  tongue ; cut  these  out  with  a round 
cutter  to  the  same  size  as  the  top  of  the  fillets,  and  insert  one  of 
these  rounds  between  each  fillet. 

Fill  the  crou&tade  with  sliced  truflles,  cut  with  a i|.-inch  cutter; 

But  the  minion  fillets  round  the  top  of  the  cruustade  ; 

Four  some  Half  Glaze  over  the  truflles,  and  serve  with 
Supreme  Sauce,  in  a boat. 


FILLETS  OF  FOWLS  A LA  TOULOUSE 

Bi-oceed  exactly  as  above,  merely  putting  cocks’  kernels  in  the 
crouatade  instead  of  sliced  truflles,  and  serve  with  Supreme  Sauce. 


FILLETS  OF  FOWLS  WITH  ASPARAGUS  PEAS 

Prepare  and  cook  the  fillets  as  before  ; 

Dish  them  with  some  slices  of  tongue,  round  a crou&tade  filled 
with  Asparagus  Peas,  and  serve  with  Supreme  Sauce. 

FILLETS  OP  FOWLS  WITH  GREEN  PEAS 

Proceed  as  directed  above  ; 

Fill  the  croustade  with  Green  Peas,  and  serve  with  some 
AHcmande  Sauce,  in  a boat. 
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.FILLETS  OF  FOWLS  WITH  FEENCH  BEANS 

rrcparc  and  disli  the  fillets  round  a croustade  as  aforesaid ; 
Garnisli  the  croustade  witli  French  beans,  and  serve  with 
. some  Allemande  Sauce,  separately. 

FILLETS  OF  FOWLS  WITH  CUCUMBEES 

Proceed  as  for  Fillets  of  Fowls  en  Supreme  (vide  page  388) ; 
Fill  the  croustade  with  White  Cucumber  Garnish  (vide  jiage 
208),  mixed  in  Allemande  Sauce,  and  serve  some  of  the  same 
sauce  in  a boat. 


FILLETS  OF  FOWLS  A LA  MACEDOINE 

Prepare  and  dish  the  fillets  round  a croustade,  as  above ; fill 
the  latter  with  a macedoine  of  vegetables,  and  serve  with  a boat 
of  Bechamel  Sauce. 


EPIGEAMMES  OF  FILLETS  OF  FOWLS  WITH  MUSHEOOM 

PUEEE 

Cut  off  the  fillets  of  3 fowls  ; trim,  and  })ut  them  in  a saute- 
]);m,  as  directed  for  Fillets  of  Fowls  en  supreme  (vide  page 
388;) 

Cut  off  and  bone  the  six  legs  ; braize  them  in  some  Mirepoix, 
and,  when  done,  press  them  between  two  'dishes  till  cold  ; then 
trim,  bread-crumb,  and  fry  them  as  directed  for  Epigramnies 
of  Lamb  with  Asparagus  Peas  (vide  page  372);  stick  in  a 
piece  of  bone,  to  rejiresent  the  cutlet-bone  ; 

Cook  the  fillets,  and  dish  them,  alternately  with  the  fried 
legs,  round  a croustade ; fill  this  with  Mushroom  Puree  (vide 
page  302) ; and  serve  with  Allemande  Sauce. 


FEITOT  OF  FOWLS 

Cut  up  2 fowls  as  directed  for  Fricassee  of  Chicken  (vide 
First  Part,  page  117) ; marinade  the  pieces  in  oil  seasoned  with 
lemon-juice,  a sprig  of  parsley,  a sliced  onion,  and  salt  and 
pepper ; 

llalf  an  hour  before  serving,  take  out  the  onion  and  parsley  ; 
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wipe  the  pieces  of  cliicken  on  a clotli ; dip  them  in  milk,  flour 
them  well,  and  fry  them  in  warm  fat,  gradually  accelerating  the 
heat ; 

When  tlie  fowl  is  cooked,  and  has  attained  a light  brown 
colour,  drain  and  dish  it  on  a naj)kin ; garnish  witli  fried 
parsley  and  serve  with  Poivrade  or  Tomato  Sauce. 

BRAIZED  LEGS  OP  FOWLS  WITH  BAVIGOTE  SAUCE 

Ecmove  the  thigh-bones  of  12  legs  of  fowls;  braize  tliem 
in  some  Mirepoix ; when  done,  drain,  and  press  them  between 
two  dishes  till  cold  ; 

Trim  them  to  a cutlet  shape,  and  cut  the  end  of  the  bones  to 
an  equal  length ; 

Warm  the  pieces  of  fowl  up  in  some  Chicken  Consomme-, 
drain,  and  dish  them  in  a circle ; pour  some  llavi<jote  Sauce, 
[vide  page  287)  over  them,  and  serve. 

BRAIZED  LEGS  OP  FOWLS  A LA  LIABLE 

Prepare  and  braize  12  legs  of  fowls  as  above  ; 

Press  them  between  two  dishes  till  cold ; trim,  and  dip  them 
in  clarified  butter ; bread-crumb  and  broil  them  over  a moderate 
fire ; 

Dish  them  up  in  a circle,  and  serve  with  Sauce  a la  Diable 
[vide  page  282),  in  a boat. 

BRAIZED  LEGS  OP  FOWLS  WITH  TOMATO  SAUCE 

Kemove  the  thigh-bones  of  12  legs  of  fowls;  trim,  and  shape 
them  into  cutlets  ; put  them  in  a «awte'-pan  with  a little  clarified 
butter ; 

Season  with  salt  and  pepper,  and  moisten  with  some  Mire- 
j)oix ; 

Simmer  until  the  cutlets  are  done,  without  colouring  them ; 
di’ain,  and  dish  them  in  a circle,  and  serve  with  Tomato  Sauce. 


LEGS  OP  FOWLS  EN  PAPILLOTES 

Bone  and  braize  the  legs  of  fowls  as  directed  for  Braized 
Legs  of  Fowls  with  Ravigote  Sauce  [vide  page  390) ; 

Cut  some  stiff  paper  to  form  o.  papillote  [vide  Woodcut,  page 
100) ; place  a thin  slice  of  fat  bacon  on  the  paper ; put  a 
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layer  of  reduced  d'Uxelles  Sauce  on  it ; tlicn  a leg  of  fowl ; 
another  layer  of  tV Uxelles  Sauce  and,  lastly,  a thin  slice  of  lat 
bacon  ; fold  over  the  paper,  and  close  the  papillate  as  directed 
for  Veal  Cutlet  en  Papillate  [vide  page  100) ; 

Wrap  each  leg  in  this  way,  and  put  them  to  warm  on  a 
gridiron  over  a slow  fire  for  five  minutes,  turning  them  once  ; 
and  serve. 

BRAIZED  LEGS  OP  FOWLS  WITH  ARTICHOKE  PTJREE 

Prepare  and  braize  12  legs  of  fowls,  as  directed  for  Braized 
Legs  of  Fowls  with  Ravigote  Sauce  {vide  page  390) ; 

l)rain  and  dish  them  in  a circle;  glaze  them,  garnish  the 
centre  of  the  dish  with  Artichoke  Purh  ; and  serve  with  some 
Half  Glaze,  in  a boat. 

BRAIZED  LEGS  OP  FOWLS  WITH  CELERY  PUREE 

Proceed  and  dish  up  as  above ; 

Fill  the  centre  with  Celery  Puree ; and  serve  with  some  Half 
Glaze  separately. 


BRAIZED  LEGS  OP  FOWLS  WITH  CARDOON  PUREE 

Prepare  and  cook  the  legs  of  fowls  as  above ; 

Dish  them  round  a croiistade ; fill  it  with  Cardoon  Puree,  and 
serve  with  a boat  of  Half  Glaze. 


BLANQUETTE  OP  POULARDS  WITH  ENDIVE  A LA 
TALLEYRAND 

Pick,  draw,  singe,  and  truss  2 poulards ; 

Put  them  on  the  spit ; cover  them  with  thin  slices  of  fat 
bacon,  and  wrap  them  up  in  buttered  paper,  and  put  them  to 
roast,  without  colouring  them  ; 

When  done,  untie  the  poulards  ; cut  off  the  whole  fillets ; 
remove  the  skin  ; cut  them  into  scollops,  and  mix  them  in  some 
endive  prepared  as  directed  at  page  299  ; 

Put  both  together  on  a dish ; garnish  round  with  croutons  of 
fried  bread,  or  puff  paste  jleurons,  and  serve. 

Observation. — I have  seen  this  blanquette  prepared,  precisely  as 
I have  described,  in  the  kitchen  of  the  Prince  de  Talleyrand,  by 
lil.  Louis  Esbrat,  many  years  chef  in  the  Prince’s  establishment. 
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BLANQTTETTE  OF  POITLABDS  WITH  TRUFFLES 

Prepare  and  roast  2 poulards  as  before ; 

Peniove  the  fillets,  and  cut  them  into  scollops ; 

Cut  1 pound  of  trudles  in  thin  slices,  previously  rooked  in 
Madeira,  and  mix  them  in  1 pint  of  reduced  Madeira  Sauce ; 
■warm  both  together ; add  the  scollops ; mix,  and  serve  in  a 
silver  casserole. 


TURKEY  PINIONS  "WITn  CHESTNUT  PUREE 

Take  some  turkey  pinions,  all  from  the  same  side  ; remove  the 
large  wing-bone,  and  fold  over  the  skin,  at  the  end,  where  it  has 
been  boned  ; 

Planch,  drain,  and  jnit  the  pinions  in  a stewpan  with  some 
Mirepoix ; 

WJien  they  are  done,  press  them  between  two  dishes  till  cold  ; 

Strain  and  skim  the  fat  off  tlie  gravy  ; 

Pteduce,  and  put  it  in  a stewpan,  with  the  pinions,  to  warm 
and  glaze  them ; 

Dish  them  in  a circle,  glaze  them  again,  with  a brush  dipped 
in  glaze ; 

Put  some  Chestnut  Puree  in  the  centre  of  the  dish  ; and  serve 
with  some  Half  Glaze,  in  a boat. 


TURKEY  PINIONS  AU  CONSOMME 

Bone  and  blanch  some  pinions  as  above ; cook  them  in 
Cliicken  Consomme  ; 

Drain  and  dish  them  in  a silver  casserole  ; pour  some  Blond 
de  Yeaa  over  them  ; and  serve. 


BOUDINS  OF  FOWL  WITH  SALPICON  A LA  RICHELIEU 

Make  some  Chicken  Forcemeat,  rather  stiller  than  when  re- 
quired for  small  quenelles ; 

Cut  an  onion  in  small  dice  ; blanch,  cool,  drain,  and  fry  it  in 
butter,  without  colouring ; stir  it  over  the  fire  for  ten  minutes, 
and  add  it  to  the  forcemeat ; 

Butter  some  strips  of  paper,  4 inches  by  2’,  inches;  put  a 
piece  of  forcemeat,  inches  by  11|,  and  Ij,  inch  thick,  on  each 
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btrip  of  [)a})cr,  and,  witli  tlio  liandlc  of  a s])00ii,  remove  pan 
of  the  forcemeat  in  the  centre  of  eadi  boiulin,  so  as  to  form  a 
liollow  inch  deei),  and  inch  wide ; ])ut  some  saljncon,  made 
with  trullles,  cooked  fillets  of  chicken  and  tongue  mixed  in 
stillly  reduced  Alleinande  Sauce,  in  this  hollow,  without  quite 
filling  it,  and  cover  the  salpicon  with  some  forcemeat,  so  as  to 
hide  it  completely. 

Fifteen  minutes  before  serving,  ])ut  the  boudins  in  a 6'ai<^c-pau 
in  some  General  Stock,  and  simmer  gently  to  set  the  forcemeat ; 
drain  the  boudins  on  a cloth ; dish  them  in  a circle  ; pour  over 
some  reduced  Espatpiole  Sauce  ; and  serve. 


BOUDINS  OP  FOWL  WITH  TRUPPLE  PUREE 

Frejiare  the  boudins  as  before,  substituting  Trullle  Puree  for 
the  salpicon,  and  serve  with  Madeira  Sauce. 

BOUDINS  OP  POWL  WITH  MUSHROOM  PUREE 

^lake  the  boudins  as  described  for  Boudins  a la  llichelim ; 

Dish  them  in  a circle,  and  fill  the  centre  of  the  dish  with 
Mushroom  Puree-,  pour  some  Alleinande  Sauce  over  it,  and  serve 
some  of  the  same  sauce  separately. 

BOUDINS  OP  POWL  WITH  ARTICHOKE  PUREE 

Prepare  and  cook  the  boudins  as  before  ; dish  them  in  a circle; 
garnish  the  centre  with  Artichoke  Puree ; pour  some  Bechamel 
Sauce  over  the  puree,  and  serve  some  more  sauce  in  a boat. 

BOUDINS  OP  POWL  WITH  PRAWNS 

]\Iake  some  forcemeat  as  described  for  Boudins  a la  Eicheliea 
{vide  page  392),  adding  some  Shrimp  Butter  to  it ; 

Shape  the  boudins  in  the  same  way,  and  put  some  prawn  tails, 
cut  in  small  dice,  and  mixed  in  reduced  Alleinande  Sauce,  in  the 
inside  of  the  boudins,  instead  of  the  salpicon  ; 

Poach  the  forcemeat  in  some  General  Stock ; drain,  and  dish 
the  boudins  in  a circle ; pour  over  some  reduced  Alleinande 
Sauce ; and  serve. 

POIES  GRAS  SCOLLOPS  WITH  TRUFFLES 

Cut  some  foies  gras  into  scollops ; ])ut  them  in  a sfftfic-pan 
with  a little  clarified  butter;  fry  them  slightly  ; season  with  salt 
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and  [)C])[)cr  ; drain  and  mix  llicni  in  some  ]\ladcira  Sauce,  togellier 
with  some  sliced  trullles,  and  serve  them  in  a croiistade  on  ii 
dish. 

FOIES  GRAS  CLOUTES  WITH  MADEIRA  SAUCE 

Cloatez  some  whole  fuies  (jra.'i  with  pieces  of  trudle  [vide  To 
Cloutcr,  [)agc  224  ) ; 

Tut  tliein  in  a stewpan  with  some  Mirej>oiv  ; cover  them  whth 
a round  of  buttered  paper  ; close  the  stewpan,  and  simmer  until 
i\\>z  foies  <]vas  arc  done  ; 

Drain  and  dish  them  in  a crou.'<tade\  [)our  over  some  Madeira 
Sauce ; and  serve. 

FOIES  GRAS  WITH  TRUFFLE  PUREE 

Cook  tlic  /e/rs’  (jms  as  above  ; 

Oil  a paper  entree-caac  ; fill  it  three-parts  full  with  Trullle 
Puree ; 

Drain  the  foies  (jras ; place  them  on  the  puree ; and  serve. 

FILLETS  OF  DUCKLINGS  A LA  BIGARADE 

lloast  5 ducklings ; 

Ivemove  the  fillets  ; score  the  skin  slightly  ; 

Dish  them  in  a circle  ; pour  over  some  Biejarade  Sauce  {ride 
])age  282),  and  serve  the  same  sauce  separately. 

FILLETS  OF  DUCKLINGS  WITH  GREEN  TEAS 

liemove  the  fdlcts  of  some  roast  ducklings,  and  score  them  as 
above  ; dish  them  iiji  in  a circle  ; garnish  the  centre  with  plain 
boiled  green  peas ; and  serve  with  some  Half  Glaze,  in  a boat. 

FILLETS  OF  DUCKLINGS  WITH  OLIVES 

Ih-epare  and  dish  up  the  fillets  as  above ; 

Garnish  the  centre  with  turned  olives,  mixed  in  reduced 
Erpagnole  Sauce ; and  serve. 

SALMI  OF  DUCKLINGS’  LEGS 

Cut  off  and  trim  tbe  legs  of  the  ducklings  (from  which  the 
fillets  have  been  removed  for  the  above  recipe) ; and  put  them 
in  a buttered  6aidc'-pan ; 
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Break  up  the  remaining  bones  of  tlie  birds;  put  tliem  in  a 
btewpan  with  : 

-J,  pint  of  Burgundy, 

2 slialots  whole, 

salt,  pepper,  and  grated  nutmeg  to  season ; 

Eeduce  the  wine,  and  add  1 pint  of  Esprupiole  Sauce  ; 

Simmer  for  twenty  minutes,  and  strain  tlirough  the  pointed 
strainer  into  a stewpan,  and  simmer  for  five  minutes  more  ; 

Warm  the  legs  in  the  5au^6'-])an  over  a slow  fire ; put  them  on 
a dish  ; 

Skim  the  sauce ; pour  it  over  the  legs,  and  garnish  round 
with  6 croutons  of  fried  bread. 


STEWED  PIGEONS 

Truss  4 pigeons,  legs  inward  ; put  them  in  a stewpan  ; cover 
them  with  some  thin  slices  of  fat  bacon ; moisten  with  Chicken 
Consomme,  and  put  a round  of  buttered  paper  on  the  top  ; 

Close  the  stewpan,  and  simmer  until  the  jhgeons  are  done  ; 

Fry  a piece  of  crumb  of  bread  3 inches  high,  2 [ inches  square 
at  the  base,  and  1|  inch  square  at  the  top;  drain,  and  stick  it 
in  the  centre  of  a dish  with  some  paste  made  of  white  of  egg 
and  Hour ; 
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Drain  the  pigeons  ; loan  them  against  tlie  sides  of  the  block  of 
fried  bread  ; pile  up  a Jardinih'e  of  caulillowers,  turnips,  carrots 
and  French  beans,  between  the  j)igeons ; 

Cut  an  artichoke-bottom  to  a bowl-shape ; ])lace  it  on  the 
top  of  the  bread,  and  fill  it  with  Brussels  sprouts  or  French 
beans  ; 

Pour  some  Bechamel  Sauce  over  the  pigeons  only  ; and  serve 
some  of  the  same  sauce  in  a boat. 


PIGEONS  A LA  FINANCIEHB 

Truss  and  cook  4 pigeons  as  before ; 

Prepare  a rniiout  of  trullles.  Chicken  Quenelles,  mushrooms, 
cocks’  combs  and  kernels,  mixed  in  Financiere  Sauce  ; 

Stick  a block  of  fried  bread  in  the  centre  of  a dish,  and  place 
the  pigeons  against  it  as  aforesaid  ; ])ut  some  of  the  ragoiit 
round  the  dish,  and  })ile  some  up  between  the  birds ; lay  a large 
crayfish,  claws  uppermost,  on  each  heap  of  ragout,  and  put  a 
larded  sweetbread  on  the  top  of  the  bread  ; glaze  the  former, 
and  pour  some  Financiere  Sauce  over  the  pigeons,  and  serve  the 
same  sauce  separately. 

PIGEON  CUTLETS  WITH  FBENCH  BEANS 

Cut  4 pigeons  in  half,  remove  the  wing-bones,  and  tuck  the 
leg-bones  inside ; fry  them  in  a .sa?;^<^'-paii  with  a little  butter, 
and  season  with  salt  and  pepper ; 

When  the  cutlets  are  done,  press  them  between  two  dishes  till 
cold ; 

Dip  them  in  butter,  and  bread-crumb  them  ; 

Broil  them  over  a slow  fire  to  colour  them ; dress  them  in  a 
circle  on  a dish  ; fill  the  centre  with  French  beans  {rule 
Garnishes,  page  29G);  and  serve  with  some  Half  Glaze,  in  a 
boat. 

PIGEON  CUTLETS  WITH  ASPAEAGUS  PEAS 

Proceed  as  above,  substituting  asparagus  peas  for  the  French 
beans,  and  serve  with  some  Half  Glaze  separately. 


PIGEON  CUTLETS  WITH  A MACEDOINE  OF  VEGETABLES 

Prepare  and  cook  the  cutlets  as  before 
Dish  them  in  a circle ; 


I'OULTUY 


S97 


Taut] 


Garnish  tlie  centre  with  a ^[acedoine  of  vegetables ; and  serve 
with  some  Bechamel  Sauce  in  a boat. 


PIGEON  CUTLETS  WITH  SLICED  MUSHROOMS 

Prepare,  cook,  and  dish  the  cutlets  as  directed  for  Pigeon 
Cutlets  with  French  Beans  ; 

Fill  the  centre  with  some  sliced  mushrooms  ; and  serve  some 
Half  Glaze  in  a boat. 


PAIN  DE  VOLAILLE,  OB  CHICKEN  FORCEMEAT  CAKE  WITH 

TRUFFLES 

Pu'inove  the  fdlets  of  3 chickens ; 

Cut  4 fillets  in  two,  lengthwise;  trim,  and  lard  them  with  thin 
strip])ets  of  fat  bacon ; put  them  in  a Srt«4fe'-pan,  curving  them 
slightly,  as  directed  for  Fillets  of  Fowls  en  Supreme  {vide  page 
388). 

Pound  the  meat  of  the  legs  togetlier  with  the  2 remaining 
fillets,  and  the  minion  fillets ; when  well  pounded,  press  the 
whole  through  a hair  sieve,  and  put  it  back  into  the  mortar ; 
adding  an  c(|ual  quantity  of  boiled  udder  of  veal,  previously 
pounded  and  pressed  through  a hair  sieve  ; 

Pound,  and  mix  both  together;  season  with  a pinch  of  salt  and 
grated  nutmeg,  and  moisten  with  some  stiflly  reduced  Suprhne 
fSauce ; 

Try  a piece  of  the  forcemeat  by  poaching  it,  when  it  should 
be  delicate  and  light. 

Butter  a plain  cylinder-mould  ; fill  it  with  the  forcemeat  to  a 
height  of  3i-  inches,  and  poach  it  au  bain-marie. 

Cook  and  glaze  the  larded  fillets  in  the  saz^^e-pan. 

When  the  forcemeat  is  set,  turn  it  out  of  the  mould  on  to  a 
dish  ; pour  some  Supreme  Sauce  over  it ; fill  the  centre  witli 
truflles  cut  to  an  olive-shape,  and  mixed  in  some  Half  Glaze  ; 
[)lace  the  fillets  in  a circle  round  the  top  of  the  pain,  and  serve 
with  Supreme  Sauce  in  a boat. 

Observation. — The  quality  of  this  dish  depends  entirely  on  tlie 
delicacy  of  the  forcemeat ; it  should  therefore  be  very  carefully 
prepared. 
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ROASTS 
ROAST  CAPON 

Prepare  and  truss  a fine  capon  for  roasting ; 

Put  it  on  the  spit,  to  roast  before  a good  clear  fire  ; when 
done,  take  it  ofi’  the  spit ; put  it  on  a dish  ; garnish  round  witli 
watercrcsses  ; and  serve  witli  some  l\Ieat  Gravy  in  a boat. 

ROAST  HEN-TURKEY 

Prepare  and  truss  a turkey  for  roasting ; 

Put  it  before  an  even  fire  ; 

When  done,  take  it  off  tlie  spit ; put  it  on  a dish  ; garnish  with 
watercrcsses ; and  serve  witli  a boat  of  i\Icat  Gravy. 

ROAST  TURKEY  STUFFED  WITH  TRUFFLES 

StulT  a turkey  as  directed  for  Braized  Turkey  stuffed  with 
Truflles  -with  Perigueux  Sauce  (vide  page  383); 

Truss  it  for  roasting  ; put  it  on  the  spit,  and  wrap  it  in  4 sheets 
of  stiff  buttered  paper,  enclosing  it  completely  ; 

When  done,  untie  the  turkey ; put  it  on  a dish  ; and  serve  with 
some  Meat  Gravy  or  Perigueux  Sauce. 
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REMOVES— ENTEEES— ROASTS 


HEMOYES 

BOAST  HAUNCH  OF  KOEBUCK 

Tklm  and  lard  a liaimch  of  roebuck  Avitli  strips  of  fat  bacon ; 

Put  it  in  some  marinade  for  two  days  ; tlien  drain  and  put  tlie 
liauncli  on  the  spit,  wrap  it  in  buttered  paper,  and  roast  it  before 
a good  clear  fire  ; 

When  done,  take  off  the  paper,  put  the  joint  on  a dish  with  a 
paper  frill  round  the  knuckle-bone ; glaze  tlie  larded  ]iarts  ; and 
serve  witli  Foivrade  Sauce  and  Currant  Jelly  separately. 

Observation. — This  joint  is  sometimes  roasted  without  being 
marinaded ; in  that  case  it  is  served  with  Meat  Gravy  and 
Currant  Jelly. 
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SADDLE  OP  BOEBUCK 

Trim  a saddle  of  roebiirk,  and,  after  larding  it  with  fat  bacon, 
steep  it  in  some  marinade  for  two  days  ; 

When  wanted,  wrap  it  in  buttered  [)aper,  and  put  it  to 
roast ; 

When  the  meat  is  done,  remove  the  paper,  and  put  the  joint 
on  a dish ; glaze  it,  and  serve,  with  Poivrade  Sauce  and  Currant 
Jelly. 


BEAIZED  PHEASANTS  WITH  FOIES  GEAS  AND  TEUFFLES 
A LA  BOHEMIENNE 

]\Iake  a salpicon  with  1 lb.  of  foies  gras,  and  1 lb.  of  trulllcs 
cut  in  dice  ; season  with  salt  and  pepper  ; 

Pick,  draw,  and  singe  2 ])heasants ; stulT  them  with  the 
salpicon  ; truss  them  as  for  braizing  ; and  tie  some  thin  slices 
of  fat  bacon  over  them  ; 

Put  the  ])heasants  in  a braizing  stewpan,  being  careful  to  place 
the  drainer  in  it ; 

Pour  in  i pint  of  Madeira  and  three  gills  of  JJirepoix ; close 
the  stewpan  ; put  some  live  coals  on  the  cover,  and  simmer 
on  a slow  fire  for  forty-five  minutes ; 

Prepare  the  following  for  garnish  : 

2 foies  gras,  cloutes  and  braized  ; 

18  large  trullles; 

12  large  and  white  cocks’  combs; 

19  fine  cocks’  kernels; 

Cut  a piece  of  bread-crumb,  3|  inches  high,  4 inches  long,  by 
2 inches  ; cut  it  out  at  each  end  on  the  top,  for  the  pheasants  to 
rest  against  it ; fry  the  bread  in  hot  fat,  drain,  and  stick  it  in 
the  centre  of  a dish,  with  a little  white  of  egg  and  flour ; 

When  the  pheasants  are  done,  drain  and  untie  them,  place 
them  at  the  ends  of  the  dish,  crop  upwards,  against  the  bread, 
cut  to  receive  them ; 

Garnish  the  sides  with  the  truffles,  foies  gras,  cocks’  combs 
and  kernels,  so  as  to  hide  the  bread  completely ; 

Put  some  truffles  and  cocks’  combs  on  3 silver  skewers,  and 
stick  them  in  the  pheasants  ; pour  over  some  Espagnole  Sauce, 
reduced  with  Essence  of  Truffles ; and  serve  with  some  of  the 
same  sauce  in  a boat. 
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BRAIZED  PHEASANTS  A LA  PINANCIERE 

Prepare  and  cook  2 pheasants  as  before  ; 

M;ike  some  Financicre  Ra(jout,  with  foies  gras,  cocks’  combs, 
tiTillles,  and  Pheasant  Forcemeat  quenelles,  mixed  in  Financiere 
Sauce  for  Game  {vide  page  281) ; 

For  garnish  take  : 

3 larded  and  cooked  heart-sweetbreads ; 

2 large  quenelles  ; 

12  cocks’  combs ; 

9 fine  crayfish  ; 

Lean  the  pheasants  against  each  end  of  a block  of  fried  bread 
as  above ; put  the  ragout  in  the  dish  ; j)lacc  a large  quenelle, 
below  each  pheasant,  on  the  ragout ; put  a sweetbread  on  eitlier 
side  of  the  bread,  and  a truflle  on  each  sweetbread ; fill  u[)  the 
intervals  with  4 crayfish  and  some  cocks’  combs  ; and  put  the 
remaining  sweetbread  on  the  top  of  the  bread,  over  the 
pheasants ; 

Garnish  5 silver  skewers  with  cocks’  combs,  truffles,  and  cray- 
fisli,  and  stick  them  in  the  pheasants  and  sweetbreads ; and 
serve  with  some  Financiere  Sauce,  reduced  with  Essence  of 
Pheasant. 


WILD  BOAR  HAM  WITH  VENISON  SAUCE 

After  singeing  off  all  the  bristles,  wash  the  ham  in  hot  water, 
and  saw  off  the  bone  2 inches  below  the  knuckle ; 

Put  the  ham  in  some  marinade,  and  let  it  remain  in  it  for 
eight  days ; 

When  wanted,  drain  and  wipe  it  with  a cloth ; put  it  on  the 
spit,  and  wrap  it  in  buttered  paper ; roast  it  before  a good 
clear  fire,  basting  it  with  the  marinade  every  fifteen  minutes; 

When  the  ham  is  done,  take  it  off  the  spit,  untie  the  paper, 
and  strip  off  the  skin  ; 

Brush  tlie  ham  over  with  Meat  Glaze,  and  put  it  in  the  oven 
to  glaze ; place  it  on  a dish,  with  a paper  frill  round  the 
knuckle-bone;  and  serve  with  a boat  of  Venison  Sauce  {vide 
jiage  289). 

CROUSTADE  OF  PARTRIDGES 

Pick,  draw,  singe,  and  truss  8 partridges  as  for  braizing ; tie 
a thin  slice  of  fat  bacon  on  each  bird  ; put  them  in  a stewpan 
with  some  Mirepoix ; and  simmer  till  the  partridges  are  done  ; 
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Pi-eparc  8 fine  crayfish,  14  large  triifilcs,  and  8 cocks’  combs, 
for  ganiisli ; 

Make  some  Financicre  Raijout,  mixing  it  in  Espajnole  Sauce, 
reduced  witli  Essence  of  Partridge  ; 

Make  an  oval  fried-bread  croustade,  in  a dish  ; place  a block  of 
fried  bread  in  the  centre ; drain  and  dress  the  partridges,  crop 
downwards,  against  the  block  of  bread,  and  place  a crayfisii 
between  each  bird  ; 

Garnish  8 silver  skewers  with  cocks’  combs  and  truffles,  and 
stick  one  in  each  bird,  so  as  to  form  a circle ; pile  up  the 
remaining  G truffles  inside  this  circle,  and  serve  with  the 
Financicre  Ragout^  in  a silver  casserole. 


BED  PARTRIDGES  A LA  REGENCE 

Pick,  draw,  singe,  and  tniss  G red  partridges ; 

Tie  some  slices  of  fat  bacon  on  them,  and  cook  them  in  a 
braizing  stewpan  with  some  Mirepoix ; 

l\Iake  a rice  socle  on  a dish,  and  put  a rice  block  on  the  centre 
of  the  socle ; 

Wlien  the  partridges  are  done,  drain  and  dress  them  against 
the  rice  block  ; put  a large  turned  mushroom  on  the  top,  and  a 
truffle  at  the  bottom  of  each  bird  ; 

Garnisli  with  G small  larded  heart-sweetbreads,  and  G similar 
sized  Chicken  Porccmcat  quenelles : place  these  alternately 
round  the  rice  socle,  and  till  up  the  spaces  between  with  cocks’ 
kernels  and  mushrooms ; 

Put  some  cocks’  combs  and  crayfish  on  G silver  skewers,  stick 
them  in  the  top  of  the  block,  and  serve  with  Sauce  a la  Regence 
(vide  page  281). 


CROUSTADE  OF  ORTOLANS  A LA  PROVENpALE 

Take  24  ortolans,  and  24  even-sized  large  truffles ; 

lyiake  a hole  in  the  centre  of  each  truffle,  large  enough  to 
contain  one  of  the  ortolans ; line  this  hole  with  a little  Chicken 
Forcemeat ; 

Cut  off  the  necks  and  legs,  and  remove  the  gizzards  of  the 
ortolans,  and  season  them  slightly  with  salt,  pepper,  and  grated 
nutmei^  ; 

O' 

Put  an  ortolan,  breast  uppermost,  in  each  truffle  ; place  them 
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ill  a glnzlng  stewpan,  and  cover  tliciii  witli  tliiii  slices  of  lat 
bacon  ; pour  in  a bottle  of  Madeira,  and  the  same  quantity  of 
Mirepoix  \ close  the  stewpan,  and  simmer  for  twenty-live 
minutes ; drain  the  truflles,  and  [)ile  them  up  in  a fried  bread 
crousfade,  of  the  size  of  the  disli ; 

Strain  the  gravy  ; free  it  of  fat,  and  reduce  it  one  hall ; add  1 
quart  of  Esptnjnole  Sauce;  reduce  botli  tc'gcthcr  until  the  sauce 
coats  tlie  spoon ; strain  through  a tammy  cloth  ; and  serve  it  in  a 
boat  with  tlie  ortolans. 


PAIN  DE  FAISAN,  OR  PHEASANT  FORCEMEAT  CAKE,  WITH 
PHEASANT  GRENADIN3 

Remove  the  fillets  of  6 pheasants ; 

Trim  and  lard  the  fillets  with  thin  strippets  of  fat  bacon  ; 
])lace  them  in  a buttered  5a2<?c'-pan  ; sprinkle  them  with  salt, 
and  ])ut  a round  of  buttered  paper  over  them  ; 

Make  some  panada  with  some  crumb  of  bread  and  Essence 
of  Pheasant,  and  put  it  on  a plate  to  cool ; 

Cut  the  remaining  flesh  ofl’  the  bones  of  the  pheasants ; pound 
it  in  a mortar  with  the  minion  fillets  and  the  lillets  of  C hens ; 
press  the  whole  through  a hair  sieve  ; put  it  back  in  the  mortar, 
and  add  an  equal  quantity  of  boiled  udder  of  veal,  previously 
pounded  and  pressed  through  a hair  sieve,  and  half  the  weight 
of  the  pheasant-meat  of  the  panada;  season  with  salt,  pepper, 
and  grated  nutmeg ; pound  and  mix  the  whole  well  togetlier, 
adding  3 eggs,  one  at  a time,  and  -work  the  forcemeat  to  the 
ju'oper  consistence  with  some  Esp>aijnole  Sauce,  stiffly  reduced 
with  Essence  of  Pheasant ; 

Putter  a plain  oval  border-mould,  10  inches  long,  2.^-  inches 
wide;  fill  it  with  the  forcemeat,  and  poach  it  an  bain-marie^ 
without  boiling ; when  the  forcemeat  is  set,  turn  it  out  of  the 
mould  on  to  a croustade,  on  a dish  ; glaze  it,  and  put  the 
])heasaut  fillets,  previously  cooked  and  glazed,  in  a circle 
round  the  top ; 

Ca.nish  G silver  skewers  with  cocks’  combs  and  truffles;  stick 
them  into  the  forcemeat,  and  serve  with  a boat  of  Espagiuie 
Sauce  reduced  with  Essence  of  Pheasant. 

Observation. — I will  mention  again  that  the  success  of  this 
dish,  like  that  of  Chicken  Forcemeat  Cake,  depends  entirely  on 
the  delicacy  and  proper  preparation  of  the  forcemeat. 
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SADDLE  OP  KOEBUCK  WITH  POIVEADE  SAUCE 

Trim,  and  lard  a saddle  of  roebuck  with  strips  of  fat  bacon  ; 
put  it  on  the  sj)it  to  roast  before  a clear  fire,  bastinir  it  fre- 
quently ; when  done,  take  it  oil  the  spit,  put  it  on  a dish,  and 
glaze  it ; 

Pour  some  Poirrade  Sauce  {vide  page  2GG)  under  the  meat, 
and  serve  some  of  the  same  sauce  in  a boat. 

FILLETS  OP  ROEBUCK  WITn  TRUFFLE  PUREE 

Cut  2 loins  of  roebuck  into  12  fillets; 

Trim  them  to  a long  pear-shape,  as  directed  for  Fillets  of 
Fowls  en  Supreme  (vide  page  388) ; 

Lard  them  with  strippets  of  fat  bacon,  and  set  them  in  a 
buttered  ,9a^^te'-pan  ; 

Cook  and  glaze  them  ; dish  them  in  a circle  round  a croiistade 
filled  with  Trullle  Puree ; glaze  the  fillets  again,  with  a brush 
dipped  in  glaze ; pour  some  Half  Glaze  in  the  dish,  and  serve. 

FILLETS  OP  ROEBUCK  WITn  MADEIRA  SAUCE 

Prepare  and  dish  the  fillets  round  a croustade  as  above ; 

Garnish  tlic  croustade  with  some  scollops  of  roebuck,  mixed 
in  some  Madeira  Sauce ; and  serve,  with  a boat  of  the  same 
sauce. 

ROEBUCK  CUTLETS  WITH  GAME  PUREE 

Trim,  and  cut  2 necks  of  roebuck  into  cutlets ; 

Put  them  in  a buttered  ^ai^fe'-pan,  and  cover  them  with  a 
round  of  buttered  paper  ; 

Fry  the  cutlets,  and  dish  them  round  a croustade ; fill  it  with 
Eabbit  Puree  {vide  page  294) ; pour  some  Espagnole  Sauce, 
reduced  with  Essence  of  Eabbit,  over  the  cutlets  ; and  serve. 

ROEBUCK  CUTLETS  WITH  POIVRADE  SAUCE 

Cut  and  cook  the  cutlets  as  above  ; 

Dress  them  in  a circle  on  a dish ; pour  over  some  Poivradc 
Sauce ; and  serve  some  more  in  a boat. 
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ROEBUCK  CUTLETS  WITH  SLICED  TRUFFLES 

Prepare  the  cutlets  as  aforesaid  ; 

Disli  tliem  round  a croustade  filled  witli  sliced  truffles,  and 
serve  with  a boat  of  Espagnolc  Sauce  reduced  with  Essence  of 
Truffles. 

ROEBUCK  CUTLETS  A LA  CHASSEUR 

Cut  and  trim  the  cutlets  as  before ; 

Fry  them  in  a 6awte'-pan  in  clarilied  butter  ; 

Put  some  sliced  shalots  fried  in  butter,  and  a piece  of  Meat 
Glaze  in  some  Poivrade  Sauce ; reduce  it  over  the  fire  for  five 
minutes  ; and  add  a tablespoonful  of  chopped  parsley  ; 

Dish  the  cutlets  in  a circle  ; pour  the  sauce  over  them  ; and 
serve. 


ROEBUCK  CUTLETS  A LA  MARECHALE 

Cut  the  cutlets  as  directed  for  Eoebuck  Cutlets  with  Game 
Puree  (ride  page  404) ; 

Dip  them  in  butter;  bread-crumb,  and  broil  them  over  a 
slow  fire ; dish  them  in  a circle  ; and  serve  with  a boat  of  Meat 
Gravy,  with  the  juice  of  a lemon  and  a little  cayenne  peiiper 
added. 


FILLETS  OF  PHEASANTS  A LA  FINANCIERE 

Trim  the  fillets  of  6 pheasants  ; put  them  in  a buttered  saiite- 
pan ; and  cover  them  with  a round  of  buttered  paper ; 

Trim  the  minion  fillets ; place  a dot  of  truffle  on  each  end,  and 
set  them  in  a buttered  sawfe'-pan,  curving  them  to  a crescent- 
shape  ; 

Make  a Financiere  Ragout  of  truffles,  foies  gras,  cocks’  combs, 
quenelles,  and  mushrooms,  mixed  in  Financiere  Sauce  for 
game ; 

Fry  the  fillets  ; dress  them  round  a croustade  on  a dish  ; put 
the  prepared  ragout  in  the  croustade  ; 

Cook,  and  place  the  minion  fillets  round  the  top,  Avith  a large 
cock’s  comb  in  the  centre ; 

Pour  some  Financiere  Sauce,  reduced  with  Essence  of 
Pheasant,  over  the  fillets;  and  serve  with  the  same  sauce 
separately. 
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FILLETS  OP  PHEASANTS  WITH  QUENELLES 

Trim  and  cook  some  fillets  of  pheasants  as  above  ; 

Make  some  Pheasant  Porccmeat  quenelles^  of  the  size  of  an 
olive  ; 

Dish  the  fillets  round  a croustade  ; 

Pill  it  with  the  quenelles  ; pour  some  Espaqnole  Sauce,  re- 
duced with  Essence  of  Pheasant,  over  the  quenelles  and  fillets  ; 
and  serve  with  the  same  sauce  in  a boat. 


FILLETS  OP  PHEASANTS  WITH  FOIES  GRAS  A LA 
PERIGUEUX 

Prepare  the  fillets  as  before  ; 

Dish  them  round  a ci'Oustade\  fill  it  with  scollops  of  foies  <jras\ 
pour  over  some  Perigueux  Sauce  ; and  serve. 


SALMI  OP  PHEASANTS 

Poast  2 pheasants  ; when  they  are  cold,  cut  them  up,  trim, 
and  put  the  pieces  in  a stewjian  ; 

Pound  the  bones  and  trimmings  in  a mortar  ; put  them  in  a 
stewpaii  with  1,  pint  of  Madeira,  and  ^ pint  of  Mirepoix ; 
reduce  one  half,  and  add  pint  of  Espngnole  Sauce  ; simmer, 
and  reduce  further  for  an  hour  ; then  skim  olf  the  fat ; strain  the 
sauce  through  a tammy  cloth,  and  pour  half  of  it  on  the  pieces 
of  pheasant  in  the  stewpan  ; warm  them,  without  boiling  ; dress 
them  on  a dish ; garnish  with  fried,  and  glazed  bread  croutons 
(ride  Croutons  for  Entrees,  page  oOl)  ; and  serve  with  the  rc- 
iiiaiiiing  sauce  in  a boat. 


PHEASANT  PUREE  EN  CROUSTADE  GARNISHED  WITH 
LARDED  FILLETS 

Peraove  the  fillets  of  3 pheasants ; 

Cut  them  in  two  lengthwise  ; 

Trim  them  to  a long  pear-shape,  as  directed  for  Fillets  of 
Fowls  en  Supreme  (vide  page  388) ; 

Lard  them  with  stiijipets  of  fat  bacon,  and  put  them  in  a 
buttered  saifte'-pan,  curving  them  slighting  to  facilitate  dishing  up, 
and  cover  them  with  a round  of  buttered  paper  ; 

Wrap  the  three  pheasants  in  buttered  paper,  and  put  them 
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clown  to  roast ; wlien  cooked  and  cold,  cut  off  all  tlie  meat ; chop, 
and  pound  it  in  a mortar  with  1 oz.  of  butter. 


Put  the  furh  in  a basin ; mix  and  moisten  it  with  some 
Espmjnole  Sauce,  reduced  with  Essence  of  Pheasant ; 

Garnish  a croustade  with  the  puree  ; lay  tlie  fillets,  cooked 
and  glazed,  in  a circle  on  the  top  of  the  croustade  ; and  pile  up 
the  remainder  of  the  puree  in  the  centre ; glaze  the  fillets  again 
with  a brush  dipped  in  glaze  ; and  serve. 


Make  some  Pheasant  Forcemeat  {vide  page  305) ; form  some 
boudins  with  the  forcemeat,  as  directed  for  Boudins  a la  Bichelieu 
{inde  page  392} ; poach  them  in  the  same  way ; drain,  and  dish 
them  in  a circle ; pour  over  some  Espagnole  Sauce,  reduced  with 
Essence  of  Pheasant ; and  serve. 


Truss  3 partridges  as  for  boiling ; tie  some  thin  slices  of 
fat  bacon  on  them,  and  put  them  in  a stewjian,  with  1 gill  of 
Essence  of  Truflles,  and  3 gills  of  Mirepoix ; cover  them 
with  a round  of  buttered  paper,  and  simmer  till  the  partridges 
are  done ; 

Cut  a three-sided  block  of  bread  3 inches  high,  inches  at 
the  base,  and  1 inch  at  the  top  ; 

Fry  it,  and  fix  it  in  the  centre  of  a dish  with  paste  made  of 
flour  and  white  of  egg  ; 

Make  three  large  Partridge  Forcemeat  quenelles  of  a long 
jiear-shape ; 


FRIED  BLOCKS  OF  BREAD  FOR  DISUIKU  GAME  ARD  POULTRY 


BOUDINS  OP  PHEASANT  FOBCEMEAT 


BEAIZED  PAETKIDGES  A LA  PEEIGUEUX 
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When  the  partridges  are  cooked,  drain,  and  place  one  on  eacli 
side  of  the  block  of  bread ; put  a quenelle  between  eacli  bird, 
and  pour  over  some  Perigueux  Sauce,  mixed  with  some  Essence 
of  Partridge ; put  a large  trullle  on  the  top  of  the  bread  ; and 
serve  with  some  of  the  same  sauce  in  a boat. 


BRAIZED  PARTRIDGES  A LA  FUSTANCIERE 

Prepare  and  cook  3 partridges  as  above  ; 

Dish  them  against  a similar  block  of  bread  ; 

Pile  up  some  Financi'ere  Ragout  [vide  page  295)  in  the  spaces 
between  the  birds ; 

Put  a crayfish,  claws  upwards,  on  each  pile  of  ragout ; and 
place  a larded  and  glazed  sweetbread  on  the  top  of  tlie  bread  ; 
Serve  with  Financi'ere  Sauce  for  Game  in  a boat. 


SALMI  OP  PARTRIDGES 

Poast  3 partridges  ; cut  them  up  when  cold,  and  finish  as 
directed  for  Salmi  of  Pheasants  [vide  page  406). 

CHARTREUSE  OP  PARTRIDGES 

Eoast  3 partridges ; 

Prepare  some  cabbage  as  directed  for  Garnishes  [vide  page 
297);  add  some  Essence  of  Partridge  to  the  cabbage,  and  stir 
it  over  the  fire  to  expel  all  moisture  ; 

Cut  some  pieces  of  carrot  and  turnip  2 inches  long,  with  a 
long  vegetable  cutter,  ^ inch  in  diameter ; cook  the  carrots  and 
turnips  separately  [vide  Garnishes,  pages  295,  296) ; 

Butter  a plain  entree-vao\x\(\ ; place  a round  of  paper  at  the 
bottom,  and  a sheet  of  paper  all  round  the  inside ; garnisli 
it  with  the  pieces  of  carrot  and  turnip ; 

Put  a layer  of  cabbage  in  the  mould ; 

Cut  up  the  partridges,  and  place  4 fillets  on  the  cabbage ; 
make  another  layer  of  cabbage  ; 

Put  a layer  of  partridge  on  this,  and  continue  flie  alternate 
layers  till  the  mould  is  full ; warm  the  contents  au  bain-marie^ 
and  turn  the  Chartreuse  out  of  the  mould  on  to  an  entree  dish  ; 
garnish  rouud  the  bottom  with  alternate  rounds  of  carrot  and 
turnip,  with  a French  bean  between  each  round ; 
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Place  some  turnip  rings  round  the  top  of  the  Chartreuse,  and 
put  a Brussels  sprout  in  each  ; 

Fix  a cup  made  of  carrot  in  the  centre,  and  fill  it  with  French 
beans ; 

Serve  with  a boat  of  Espagnole  Sauce,  reduced  with  Essence 
of  Partridge. 


FILLETS  OP  PARTRIDGE  WITH  PARTRIDGE  PUREE 

Eemove  the  fillets  of  G partridges ; 

Trim  them,  and  put  them  in  a buttered  saute-\>^\\ ; 

Trim  the  minion  fillets ; curve  them  slightly  in  a buttered 
5aa^<l-pan,  and  stick  a dot  of  trullle  on  the  round  end  of  each 
minion  fillet 

Braize  the  partridges,  and,  Avhen  cold,  make  some  puree 
as  indicated  in  the  chapter  on  Garnishes  {vide  page  293) ; 

Eeduce  the  gravy  in  which  they  have  been  braized,  and  add 
it  to  the  puree ; 

Fry  the  fillets,  and  dish  them  round  a croustade ; make  a 
second  circle  on  these  with  the  minion  fillets ; 

Fill  the  croustade  with  the  puree  ; 

Pour  some  Espagnole  Sauce,  reduced  with  Essence  of  Par- 
tridge, over  the  fillets,  and  serve  with  some  of  the  same  sauce 
in  a boat. 

DOTJDINS  OF  PARTRIDGE  FORCEMEAT 

Moisten  some  Partridge  Forcemeat  {vide  page  30G)  with 
some  Half  Glaze  and  Essence  of  Partridge  ; 

Make  the  houdins,  and  dish  them  up  as  directed  for  Boudins  a 
la  llichelieu  {vide  page  392) ; pour  over  some  Espagnole  Sauce, 
reduced  with  Essence  of  Partridge  ; and  serve. 


BRAIZED  RED  PARTRIDGES  WITH  FOIES  GRAS 

Pick,  draw,  and  singe  3 red  partridges ; lard  them  with  strips 
of  fat  bacon ; put  them  in  a stewpan  with  some  Mirepoix ; 
simmer  till  they  are  done,  and  glaze  them ; 

Drain,  and  untie  the  partridges  ; put  them  on  a dish,  so  as  to 
form  a triangle  ; fill  the  centre  with  some  scollops  of  foies  gras ; 

Pour  some  Espagnole  Sauce,  reduced  Avith  Essence  of  Trullles, 
over  the  scollops ; 
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Glaze  the  partridges  with  a briisli  dij)pod  iii  glaze,  and  serve 
with  some  Espa<jnole  Sauce,  reduced  with  Essence  of  Trullles,  in 
a boat. 


BBAIZEB  RED  PARTRIDGES  WITH  TRUFFLES 

Pick,  draw,  singe,  and  truss  3 red  partridges ; cook  them  in  a 
stewpan  with  some  Mirepoix  ; 

When  the  partridges  are  done,  drain  and  put  them  on  a disli 
so  as  to  form  a hollow  triangle ; fill  the  centre  with  sliced 
trullles,  mixed  in  Supreme  Sauce ; and  serve  the  same  sauce 
separately. 

RED  PARTRIDGE  PUREE  EN  CROUSTADE  WITH  PLOVERS’ 

EGGS 

Take  4 red  partridges ; remove  the  fdlets  of  3,  and  put  by 
the  fourth  whole  to  roast ; 

Cut  each  fdlet  in  3 pieces  lengthwise,  which  will  give  18 
pieces;  trim  14  of  these  pieces  to  be  3 inches  long,  i inch  broad, 
^ inch  thick ; 

Trim  the  remaining  4 pieces  and  the  minion  fillets  to  a pear- 
shape,  2 inches  long — this  will  make  10  small  fillets  ; 

Cut  a piece  of  crumb  of  bread,  as  shown  in  woodcut,  1.^  inch 
wide,  3 inches  high,  and  8 inches  long; 

Put  a thin  slice  of  fat  bacon  on  the  bread ; 


CONTISED  FII.LUTS 


Contise  the  14  pieces  of  fillet  with  some  round  slices  of 
ti  udles ; lay  the  fillets  across  the  bread,  and  put  another  thin 
slice  of  fat  bacon  on  the  top ; 
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lioast  the  3 iinrtridgcs  and  the  wliole  one,  wliicli  you 
liave  reserved;  when  they  are  done  and  cool,  remove  all  skin 
and  fat ; cliop  and  pound  the  meat  in  a mortar,  and  make  the 
jmree  as  directed  l)age  293; 

Boil  14  plovers’  eggs  ; 

But  the  piece  of  bread,  with  the  fdlets  on  it,  in  a 5a?<#t'-pan  in 
tlie  oven  for  a few  minutes  to  cook  the  fillets ; 

^lake  a rice  croustade  on  a dish  ; 

Fill  it  partly  with  the  puree ; stand  tlie  plovers’  eggs  on  the 
puree,  all  round  the  top  of  the  croustade ; putting  one  of  the 
contised  fillets  between  each  egg  ; 

File  u|i  the  remainder  of  the  puree  in  the  centre,  and  lay  the 
10  small  fillets  on  the  top,  with  the  jiomts  to  the  centre,  forming 
a circle ; put  a small  truflle  in  the  middle ; and  serve. 


FILLETS  OP  RED  PARTRIDGES  A LA  TOULOUSE 

Take  the  fillets  of  G red  partridges ; 

Trim  and  put  them  in  a buttered  suigJ-pan,  curving  them 
slightly  ; 

Trim  the  minion  fillets  ; put  them,  similarly  curved,  in  another 
buttered  saute-pan,  and,  Avith  a little  white  oi  egg,  stick  a dot 
of  trndle  on  the  round  ends  ; 

Fry  the  large  fillets  ; drain  and  dish  them  in  a circle  round  a 
croustade ; fill  it  with  cocks’  kernels  mixed  in  Supreme  Sauce, 
and  pour  some  sauce  over  the  fillets  ; 

Flit  the  minion  fillets  in  the  oven,  and,  as  soon  as  they  are 
set,  dress  them  in  a circle  on  the  other  fillets ; and  serve  with 
Supreme  Sauce. 


FILLETS  OP  RED  PARTRIDGES  A LA  PINANCIERE 

Cut  and  trim  the  fillets  of  6 partridges ; 

Lard  them  with  thin  strips  of  fat  bacon ; 

Cook  and  glaze  them  in  a mute'-pan  ; 

^lake  a paste  croustade  of  the  size  of  the  dish,  and  2 inches 
deep  , 

Cut  the  minion  fillets  into  scollops,  and  put  them  in  a Finan- 
ciere  Ea<jout  made  of  foies  gras,  trufiles,  cocks’  combs,  cocks’ 
kernels,  mushrooms,  and  Chicken  Forcemeat  quenelles,  mixed  in 
Financiere  Sauce  ; 

Put  half  this  ragout  in  the  rroustade  ; 
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Disli  the  fillets  on  it  in  a circle,  and  pile  up  the  remaining 
ra(jout  in  the  centre  ; . 

Serve  with  Financiere  Sauce. 


PILLETS  OP  BED  PABTBIDGES  WITH  TBUFPLES  EN 

SUPBEME 

Trim  the  fillets  and  minion  fillets  of  G partridges  ; 

Butter  2 «aufe'-pans  ; put  the  fillets  in  one,  and  the  minion 
fillets  in  the  other,  curving  them  both  slightly ; stick  a dot  of 
tongue  on  the  round  end  of  each  minion  fillet ; 

Try  the  large  fillets,  and  dish  them  in  a circle  round  a 
croustade ; insert  a thin  slice  of  truflle,  the  same  size  as  the 
fillets,  between  each  ; set  the  minion  fillets  in  the  oven,  and 
dress  them  on  the  fillets  in  a circle ; 

Fill  the  croustade  with  trufiles  turned  to  an  olive-shape,  pour 
some  Half  Glaze  on  the  trullles,  and  serve  with  Supreme  Sauce 
in  a boat. 

Observation. — The  use  of  Supreme  Sauce  in  this  entree  of 
game  may  appear  strange,  when  it  is  remembered  that  this 
sauce  is  generally  employed  with  poultry  only ; however,  the 
llesh  of  the  red  partridge  being  so  similar  to  that  of  poultry, 
justifies  the  introduction  of  the  Supreme  Sauce. 


WOODCOCKS  A LA  PEBIGUEUK 

Truss  3 woodcocks  as  for  braizing ; 

But  them  in  a stewpan  ; cover  them  with  thin  slices  of  fat 
bacon,  and  pour  in  i piut  of  Madeira,  and  1 ])int  of  Mirepoix ; 

AVhen  the  woodcocks  are  done,  drain  and  untie  them  ; dress 
them  on  a dish,  so  as  to  form  a triangle;  pour  some  Perigueux 
Sauce,  reduced  with  Essence  of  Woodcock,  over  them;  and 
serve. 

FILLETS  OP  WOODCOCKS  WITH  FOIES  GBAS  A LA 

MANCELLE 

Take  the  fillets  of  5 woodc^ocks  ; trim,  and  slit  them  open  in 
the  thickness  ; spread  a layer  of  Foie  gras  Foi'cemeat  mixed  with 
d'Uxelles  the  fillets,  and  fold  the  sides  to  again;  flatten 

them  slightly  with  the  handle  of  the  knife,  to  stick  the  two  pieces 
together ; 
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Butter  a and  put  the  fillets  in  it;  cover  them  with 

a round  of  buttered  paper,  and  cook  them  over  a slow  fire  ; 

Dish  them  round  a croustade  filled  with  foie  gras  scollojis ; 

lieduce  some  E-gtngnole  Sauce  witli  some  Essence  of  Wood- 
cock ; mix  in  a tablespoonful  of  chopped  triidles  cooked  in 
Madeira,  and  a tablcspoonful  of  d'i\velles,  and  pour  some  of  this 
sauce  over  the  foie  gras  scollops  and  the  lillets ; and  serve  the 
remainder  separately. 


FILLETS  OP  WOODCOCKS  WITH  THDFPLE  PUREE 

Bemove  the  fillets  of  G woodcocks ; trim  and  put  them  in 
a buttered  snute-\K\n  ; sprinkle  them  with  salt  and  pejiper  ; pour 
a little  clarified  butter  over  them,  and  cover  them  with  a round 
of  buttered  paper ; 

Trim  the  minion  fillets ; butter  a sa?«iJ-pan ; put  them  in  it, 
and  stick  a dot  of  trullle  on  each  fillet ; 

Cook  the  large  fillets  ; dish  them  in  a circle  round  a croustade  ; 

Set  the  minion  fillets  in  the  oven ; 

Fill  the  croustade  w'ith  Trufile  Puree  ; pour  some  Half  Glaze 
and  Essence  of  Woodcock  over  the  fillets ; place  the  minion 
fillets  on  them  in  a circle ; and  serve. 


SALMI  OP  WOODCOCKS 

Bemove  the  trail  of  3 woodcocks,  and  put  them  to  roast; 
when  done,  and  cold,  cut  them  up,  remove  the  skin,  trim,  and 
put  the  pieces  in  a buttered  saute-Y>^\\  ; 

Bound  the  trimmings  and  bones  in  a mortar  ; then  put  them 
in  a stewpan,  with  ; 

2 shalots,  1 faggot, 

2 cloves,  i a bottle  of  claret ; 

Bcduce  it  one  half,  and  add  1 quart  of  Espagnole  Sauce ; 
simmer  on  the  stove  corner  for  half  an  hour,  skimming  off  the 
fat  as  it  rises  to  the  surface ; strain  the  sauce  through  a tammy 
cloth  into  a stewpan,  and  reduce  it  again  until  it  coats  the 
spoon  ; 

Pour  a little  of  the  sauce  over  the  pieces  of  woodcock  in  the 
6fa?</(/-pan,  and  warm  them,  without  boiling ; put  the  pieces  on  a 
dish,  pour  the  sauce  over  them,  and  garnish  round  with  croutons 
spread  with  the  woodcocks’  trail,  chopped  and  mixed  with  some 
Foie  gras  Forcemeat. 
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BOUDINS  OF  SNIPE  FOECEMEAT  WITn  SALPICON 

Milke  some  forcemeat  as  directed  for  Partridixe  Forcemeat, 
[vide  Jiage  oOG),  substituting  snipe  for  the  partridge  ; 

Blitter  some  dariole  moulds ; line  them  with  the  forcemeat  to 
a thickness  of  i an  inch ; fill  them  with  a salpicon  of  fillets  of 
snipe,  and  triidles;  pour  in  a little  stillly  reduced  Espa<jnole 
Sauce ; jiiit  a layer  of  forcemeat  on  the  top,  so  as  to  enclose  the 
salpicon  entirely ; 

Foacli  the  boudins,  au  bain-marie  \ turn  them  out  of  the 
moulds,  and  dish  them  on  a fried  bread  socle^  cut  so  as  to  receive 
3 tiers  of  the  boudins,  one  above  the  other. 

SALMI  OF  SNIPES 

Boast  8 snipes  ; wlien  they  are  done  and  cold,  cut  them  in 
two,  remove  the  neck,  skin,  and  feet,  and  trim  the  pieces,  and 
put  them  in  a 6'ai<^J-pan  ; 

round  the  bones  and  trimmings ; and  finish  as  directed  for 
Salmi  of  Woodcocks  [vide  page  413). 

QUAILS  A LA  FINANCIERE 

Truss  8 quails  as  for  braizing  ; 

But  them  in  a stewpan  ; cover  them  with  thin  slices  of  fat 
bacon ; pour  in  1 gill  of  Madeira,  and  pint  of  Mirepoix ; and 
simmer  until  the  quails  are  cooked  ; 

Fill  a plain  border-mould,  1 ],  inch  high,  with  Chicken  Force- 
meat ; poach  it  au  bain-marie,  and  turn  the  border  out  of  the 
mould  on  to  a dish,  and  fill  the  centre  with  a Financiere  Rcujoiit 
made  of  foies  gras,  truflles,  cocks’  combs,  cocks’  kernels,  and 
Chicken  Forcemeat  quenelles,  mixed  in  Financiere  Sauce  ; 

Drain  the  quails,  untie  them,  and  place  them  half  on  the 
border,  half  on  the  ragout,  the  legs  towards  the  centre  ; put  a 
cock’s  comb  between  each  quail,  and  a large  trullle  in  the  centre; 
glaze  the  border,  the  quails  and  truffle  with  a brush  dipped  in 
glaze  ; and  serve  with  Financiere  Sauce. 

QUAILS  A LA  JARDINIERE 

Prepare  and  cook  8 quails  as  above ; 

Butter  a plain  border-mould,  and  fill  it  with  braized  cabbage- 
Icttuces;  press  them  into  the  mould  and  turn  the  border  out 
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on  to  a dish ; gnrnish  the  centre  with  a Jardiniere  of  carrots, 
turnips,  and  French  beans; 

Place  the  quails  oii  the  border  as  abov’e  ; 

Put  a small  head  of  caiilillower  between  each,  and  place  a 
circle  of  caulillowers  on  the  quails,  just  inside  the  border,  and 
pile  up  some  French  beans  in  the  centre  ; 

Glaze  the  quails  and  the  border;  and  serve  with  a boat  of 
Half  Glaze. 


QUAILS  EN  CERISES  WITH  TRUFFLES 

Bone  18  quails  entirely  ; open  them,  sprinkle  them  with  salt, 
and  sju'cad  a layer  of  Chicken  Forcemeat  inside ; put  a trullle, 
turned  to  a ball  shai)e,  in  each  quail,  and  fold  it  to  enclose  the 
trullle  ; 

Cut  up  an  old  broth  napkin  and  tic  up  each  quail,  in  pieces  of 
it,  like  a pudding  ; 

Braize  them  in  Madeira  and  Mirepoix ; 

Put  some  Chicken  Forcemeat  in  a border-mould  ; poacli  it, 
and  turn  the  border  out  on  to  a dish,  and  fill  the  centre  with 
sliced  trudlcs  ; 

Drain,  and  untie  the  quails  ; wipe,  and  place  them  all  round 
the  border,  resting  partly  on  it,  and  partly  on  the  truffles  ; pile 
up  some  more  trulHes  in  the  centre ; 

Glaze  the  quails  and  the  border ; and  serve  with  a boat  of 
Espapnole  Sauce,  reduced  with  Essence  of  Truffles. 

QUAILS  AU  GRATISr 

Bone  12  quails ; sprinkle  them  with  salt,  and  spread  a layer  of 
Foie  gras  Forcemeat  inside  ; put  a round  truffle  in  each,  and 
■wrap  the  quail  Avell  round  the  truffle  ; 

Take  an  entrh  cre2«6fa(/e-mould,  2 inches  deep ; line  it  with 
paste,  and  put  a layer  of  Fuie  gras  Forcemeat  1 inch  thick  at  the 
bottom  ; set  the  quails  all  round  the  mould,  on  the  forcemeat ; 

Cut  a round  piece  of  bread  ; cover  it  with  a thin  slice  of  fat 
bacon,  and  put  it  in  the  centre  of  the  circle  formed  by  the 
quails,  on  the  forcemeat ; 

Place  a paste  cover  on  the  top  of  the  crousiade,  and  pinch  the 
edges  together  with  the  pincers  ; brush  the  top  over  with  egg ; 
and  bake  in  the  oven  ; 

When  done,  take  the  croustade  out  of  the  mould ; cut  out  the 
cover,  inside  the  pinched  edge  ; take  out  the  piece  of  bread ; 
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Avipc  the  liollow  with  a clotli  to  absorb  all  the  fat ; and  fill  it 
with  a ragout  of  cocks’  combs  and  trullles ; pour  in  some  Half 
Glaze ; g’aze  the  croustade,  and  serve. 

SCOLLOPS  OF  QUAILS  WITH  TRUFFLES 

Piemove  the  fillets  of  12  quails; 

Cut  each  fillet  in  two,  in  the  thickness,  and  trim  them  to  a 
round  shape  ; 

Cook  1 lb.  of  trullles  in  IMadeira,  and  cut  them  in  slices; 

Put  the  scollops  in  a 6aR^</-pan,  with  some  butter ; toss  them 
over  the  fire  till  they  are  done ; drain  and  mix  them  with  the 
sliced  trullles  ; 

Put  a rice  border  on  a dish  ; fill  the  centre  with  the  scollops 
and  trullles ; pour  in  some  Espagnole  Sauce,  reduced  with 
Madeira  ; and  serve. 

BALLOTINE3  OF  QUAILS  WITn  PERIGUEUX  SAUCE 

Bone  12  quails ; fill  them  with  Chicken  Forcemeat;  and  fold 
and  tie  up  the  quails  as  directed  for  Quails  eii  Cerises  [vide  page 
415) ; cook  them  in  the  same  way ; 

]\Iake  a potato  border  on  a dish  ; dress  the  quails  in  it ; pour 
over  some  Perigueux  Sauce  ; and  serve. 

ORTOLANS  IN  CASES 

Clean  and  singe  18  ortolans  ; 

Take  18  small  paper  cases  ; oil  them,  and  put  them  in  the 
oven  for  a minute  ; 

Put  a tablespoonful  of  stiffly-reduced  Phigueux  Sauce  in  each 
ca  c ; place  an  ortolan  on  it ; cook  them  in  the  oven  ; and  pour 
over  some  Perigueux  Sauce  ; dish  them  on  a fried  bread  socle^  as 
directed  for  Boudins  of  Snipe  Forcemeat  {vide  page  414). 

BALLOTINES  OP  LARKS 

Proceed  as  for  Ballotines  of  Qimils  ; 

Pour  over  some  Esjjagnole  Sauce,  reduced  with  Essence  of 
Larks ; and  serve. 

LARKS  AU  GRATIN 

Proceed  as  directed  for  Quails  au  Gratin ; 

Pour  over  some  Espagnole  Sauce,  reduced  with  Essence  of 
Larks  ; and  serve. 
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FILLETS  OF  WILD  DUCKS  A LA  BIGARADE 

Roast  4 wild  ducks,  and  remove  the  fillets  ; score  the  skin  ; 
dish  them  in  a circle  ; and  pour  over  some  Bigamde  Sauce 
[vide  page  282) ; and  serve. 


FILLETS  OP  WILD  DUCKS  WITH  POIVRADE  SAUCE 

Prepare  the  fillets  as  above  ; 

Dish  them  in  a circle  ; pour  over  some  Poivrade  Sauce  ; and 
serve. 

FILLETS  OP  WILD  DUCKS  WITH  OLIVES 

Prepare  and  dish  the  fillets  as  above  ; 

Garnish  the  centre  Avitli  olives;  and  serve  Avith  some  Half 
Glaze  in  a boat. 


FILLETS  OP  WILD  DUCKS  WITH  CELERY  A LA  PRANQAISE 

Proceed  as  directed  for  Fillets  of  Wild  Ducks  a la  Bignrade 
[vide  above) ; 

Dish  them  in  a circle;  and  fill  the  centre  with  Celery  a la 
Franqaise  [vide  page  300);  and  serve  with  some  Half  Glaze 
sc[)arately. 

SALMI  OP  WILD  DUCKS 

Roast  2 wild  ducks,  and,  when  they  are  cold,  cut  them  up  ; 
take  off  the  skin ; trim  the  pieces,  and  put  them  in  a glazing 
stewpan ; 

Put  in  another  stewpan  : 

2 onions,  -},  a bottle  of  claret, 

4 cloves,  4 shalots, 

1 faggot,  the  bones  and  trimmings  ; 

Reduce  the  wine,  and  pour  in  1|  pint  of  Espagnole 
Sauce  ; 

Simmer  for  tAventy  minutes ; skim  and  strain  through  the 
pointed  strainer  into  a steAvpan,  and  reduce  till  the  sauce  coats 
the  spoon ; 

Pour  one  fourth  of  this  sauce  over  the  pieces  of  duck  ; Avarm 
them,  Avithout  boiling ; put  them  on  a dish  ; pour  oaxt  the 
remainder  of  the  sauce ; and  garnish  round  Avith  croutons  of 
bread,  fried  and  glazed. 
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UNDER-FILLETS  OF  WILD  BOAR  WITH  ROBERT  SAUCE 

Take  the  iinder-fillets  of  a wild  boar  ; cut  and  trim  them  as 
directed  for  Beef  Grenadins  a la  Financiere  {vide  page  335) ; 
lard  them  witli  thin  strips  of  fat  bacon  ; and  marinade  them  for 
twenty-four  liours ; 

When  about  to  cook  tlie  fillets,  drain  and  set  them  in  a saute- 
pan,  with  a little  jMivepoir,uot  enough  to  cover  them  ; cook  and 
glaze  them,  and  dish  them  in  a circle ; pour  some  Robert  Sauce 
in  the  dish  ; glaze  the  fillets  again ; and  serve. 

HARE'S  BACK  WITH  POIVRADE  SAUCE 

Take  2 hares’  backs  ; lard  them  with  strips  of  fat  bacon ; put 
them  on  the  spit ; wrap  them  in  buttered  paper  ; and  put  them 
to  roast  before  a good  clear  fire ; five  minutes  before  serving, 
take  off  the  paper,  glaze  the  meat,  put  it  on  a dish  ; and  serve 
with  some  Poiv-rade  Sauce  in  a boat. 

FILLETS  OF  HARE  CONTISES 

Eemove  the  fillets  of  G hares  ; trim  and  contise  them  with 
slices  of  trufile ; and  roll  the  thin  end  round,  as  shown  in  the 
woodcut  {vide  page  410) ; 

Put  the  fillets  in  a buttered  5a2<fe'-pan ; cover  them  with  thin 
slices  of  fat  bacon,  and  cook  them  in  the  oven  ; 

When  done,  dish  them  in  a circle  round  a croustade  filled 
with  Leveret  Forcemeat  quenelles ; pour  over  some  Esqoagnole 
Sauce,  reduced  with  claret ; and  serve. 

FILLETS  OF  HARE  WITH  FRENCH  SAUCE 

Take  the  fillets  of  G hares ; lard  them  with  thin  strips  of  fat 
bacon,  and  turn  the  ends  round  as  above  ; put  them  in  a sauie- 
pan,  and  fry  them  in  a little  butter ; glaze  and  dish  them  in  a 
circle ; and  serve  with  French  Sauce  in  a boat. 

FILLETS  OF  HARE  SCOLLOPS 

Cut  the  fillets  of  3 hares  into  scollops ; 

Set  the  scollops  in  a buttered  saute-pan  ; sprinkle  with  salt 
and  pepper ; put  a little  butter  over  them,  and  fry  them 
slightly ; 
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rour  off  the  butter  ; pour  iii  some  Espagnole  Sauce,  reduced 
Avitli  Burgundy,  and  tliickeu  it  Avith  tlie  hare’s  blood  [vide  First 
Fart,  page  59) ; put  tlie  scollops  iu  a croustade  on  a dish  ; pour 
over  the  sauce  ; and  serve. 


FILLETS  OF  EAHBIT  CONTIMiS 


PAIN  DE  LIEVRE,  OR  HARE  FORCEMEAT  CAKE,  AATITH 
VENISON  SAUCE 

Remove  the  fillets  of  2 hares  ; cut  each  fillet  in  two,  and  trim 
tlie  pieces  to  a pear-shape  ; lard  them  Avith  thin  strips  of  fat 
bacon,  and  put  them  in  a buttered  saw^g-pan  ; 

Make  some  forcemeat  Avith  the  remaining  meat  of  the  hares  as 
directed  for  Pain  de  Faisan  [vide  page  403) ; 

Butter  a plain  cylinder-mould  ; fill  it  Avith  the  forcemeat,  and 
poach  the  latter  au  bain-marie  \ 

Cook  and  glaze  the  fillets ; 

Turn  the  forcemeat  out  of  the  mould  on  to  a dish  ; place  the 
fillets  on  it  in  a circle  ; glaze  both  Avith  a brush  dipped  in  glaze  ; 
and  serve  with  Venison  Sauce. 

PAIN  DE  LIEVRE,  OR  HARE  FORCEMEAT  CAKE,  AVITH 

TRUFFLES 

Prepare  the  forcemeat  as  above  ; 

Make  a salpicon  of  truffles  and  fat  bacon,  previously  boiled, 
and  mix  it  with  the  forcemeat ; 

Butter  a plain  cylinder-mould  ; fill  it  Avith  the  forcemeat ; 
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poach  and  turn  the  latter  out  on  a dish  ; glaze  the  pain^  and 
sei've  with  Espagnole  Sauce,  reduced  with  Essence  of  Ilare. 

BOUDINS  OF  HAEE  FORCEMEAT  WITH  SALPICON 

]\Iake  some  bond  ins  of  Hare  Forcemeat  and  S(dpicon  as  de- 
scribed for  Boudins  a la  Richelieu  [vide  page  o92) ; 

Disli  them  in  a circle ; pour  over  some  Espatjnole  Saucc', 
l educe'l  with  Essence  of  Hare  ; and  serve. 

RABBITS’  BACKS  EN  PAPILLOTES 

'Jake  the  backs  of  3 }’Oung  rabbits  ; season  them  with  salt  and 
l)ej)i)er ; and  fry  them  slightly  in  butter  in  a wiafJ-pan  ; 

Uil  a sheet  of  stiff  j)aper  ; put  a thin  slice  of  fat  bacon  on  it ; 
spread,  on  the  bacon,  some  sti Illy-reduced  Espa^nole  Sauce  Avith 
some  d'Ucelles  added;  })lacc  one  of  the  backs  on  the  saucc,  then 
another  layer  of  sauce,  and  finish  with  a thin  slice  of  fat  bacon 
on  the  toj) ; fold  the  paper  over,  and  close  the  edges ; proceed 
in  the  same  avay  for  the  two  other  backs,  and  ])ut  them  on  a 
gridiron  over  a slow  fire  for  fifteen  minutes,  turning  them  once 
during  that  time  ; put  the  papillotes  on  a dish  ; and  serve. 

FILLETS  OF  RABBIT  WITH  TRUFFLE  PUREE 

Take  the  fdlcts  of  G young  rabbits  ; trim  and  lard  them  with 
thin  strips  of  fat  bacon  ; put  them  in  a buttered  saa^c'-pan,  rolling 
the  ends  as  shown  in  woodcut  [vide  page  410) ; fry  the  fdlcts, 
and  dish  them  round  a croustade  filled  with  Truflle  Ruvee ; 

Glaze  the  fdlcts ; pour  some  Half  Glaze  in  the  dish  ; and 
serve. 

FILLETS  OF  RABBIT  WITH  QUENELLES 

Trim  and  contise  12  fdlcts  of  young  rabbits ; put  them  in  a 
buttered  6Yzafe'-pan,  turning  round  the  end  as  above  ; 

Cook  the  fillets,  and  dish  them  round  a croustade  fdled  with 
liabbit  Forcemeat  quenelles ; pour  some  Espaqnole  Sauce, 
reduced  with  Essence  of  Eabbit,  over  the  quenelles,  and  a little 
over  the  fillets ; and  serve  some  more  of  the  same  sauce  in  a boat. 

RABBIT  SCOLLOPS  IN  A FORCEMEAT  BORDER 

Cut  the  fillets  of  6 young  rabbits  into  scollops ; put  them  in  a 
sat^^t'-pan  Avith  some  clarified  butter ; season  Avith  salt  and 
pepper,  and  put  a little  more  butter  on  the  top  ; 
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Trim  tlic  12  minion  fillets  ; put  them  in  a buttered  .S'a»;(/-})an, 
curving  them  slightly;  and,  with  a little  white  of  egg,  stick  a dot 
of  trullle  on  the  thick  end  of  each  fillet; 

Fill  a plain  border-mould  with  Ihibbit  Forcemeat ; poach,  and 
turn  the  latter  out  on  to  a dish  ; 

Toss  the  scollops  over  the  fire  in  the  butter,  and  cook  the 
minion  fillets  ; 

Cl  laze  the  forcemeat  border;  place  the  minion  fillets  on  it,  in 
a circle  ; drain  the  scollops ; mix  them  in  Espa(jnole  Sauce, 
reduced  with  Essence  of  Ihibbit ; fill  the  border  with  the  scollo[)S  ; 
and  serve,  with  some  of  the  same  sauce  separately. 


BOUDINS  OF  BABBIT  FOBCEMEAT 

]\Iakc  the  houdins  with  some  Fiabbit  Forcemeat,  in  the  same 
way  as  described  for  Boiulin>i  a la  llkhdieu  {vide  page  392) ; 
dish  them  in  a circle  ; pour  over  some  Half  (dlaze,  mixed  with 
Essence  of  llabbit ; and  serve. 


BABBIT  GBENADINS  A LA  FINANCIEBE 

Trim  12  fillets  of  young  rabbits ; larxl  them  with  thin  strips 
of  fat  bacon  ; and  put  them  in  a 6’ai«/J-pan,  with  a little  Mirepoix, 
not  sufficient  to  cover  them  ; 

Flitter  a plain  border-mould ; fill  it  with  Babbit  Forcemeat ; 
and  poach  the  latter  au  hain-marie ; 

]\Iake  a Financiere  Ragout  of  foies  gras,  trufllcs,  cocks’  combs, 
cocks’  kernels,  and  Babbit  Forcemeat  quenelles  ; 

Cook  and  glaze  the  fillets ; 

Turn  the  border  out  of  the  mould  on  to  a dish ; dress  the 
fillets  in  a circle  on  the  border  ; fill  the  centre  with  the  ragout-, 
])our  over  it  some  Financiere  Sauce,  reduced  with  Essence  of 
Babbit ; and  serve. 


ROASTS 

BOAST  PHEASANTS 

Tick,  draw,  and  singe  2 cock  pheasants  ; truss  them,  and  tie  a 
thin  slice  of  fiit  bacon  on  the  breasts ; put  them  on  the  spit  to 
roast,  before  a good  fire  ; 

When  the  pheasants  arc  done,  untie,  and  put  them  on  a dish ; 
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glaze  tliem ; and  gariiisli  with  bunches  of  watercresses  at  botli 
ends,  and  on  each  side ; and  serve,  with  tlie  gravy  in  a boat. 

EOAST  BLACK-COCK 

rick,  draw,  and  singe  a black-cock  ; truss  it,  and  tie  a thin 
slice  of  hit  bacon  on  the  breast ; put  it  to  roast  before  a bright 
fire  ; and,  when  done,  jiiit  it  on  a dish ; garnish  with  water- 
cresses  ; ])our  the  gravy  under ; and  serve. 


EOAST  GEOUSE 

rick,  draw,  and  singe  3 grouse  ; truss  them,  and  tie  a tliin 
slice  of  fat  bacon  on  each ; put  them  on  the  spit  to  roast ; and, 
when  done,  dish  them  on  pieces  of  toast ; and  serve. 

EOAST  PABTEIDGES 

rick,  draw,  and  singe  the  partridges;  truss  them,  and  tie  a 
thin  slice  of  fat  bacon  on  the  breasts ; put  them  to  roast  before  a 
clear  fire  ; and,  when  done,  put  them  on  a dish  ; and  serve  with 
Essence  of  rartridge  in  a boat. 


EOAST  WOODCOCKS  AND  SNIPES 

rick  and  draw  the  woodcocks  or  snipes,  reserving  the  trail ; 
singe  and  truss  them,  and  tie  a thin  slice  of  fat  bacon  on  the 
breasts,  and  put  them  to  roast  before  a clear  fire  ; 

Chop  the  trail,  spread  it  on  pieces  of  buttered  toast ; put  them 
in  the  oven  for  two  minutes ; and  dish  the  birds  on  these 
pieces  of  toast. 

EOAST  OETOLANS 

Truss,  and  roast  the  ortolans  before  a very  brisk  fire ; put 
them  on  a dish  ; garnish  with  watercresses ; and  serve. 


EOAST  QUAILS 

Truss  the  quails ; tie  a slice  of  fat  bacon  and  a vine-leaf  on 
each  bird  ; roast  them  before  a. very  brisk  fire;  put  them  on  a 
dish ; garnish  with  watercresses ; and  serve  with  some  gravy 
in  a boat. 


Part] 


GAME 


423 


ROAST  LARKS 

Cut  some  thin  pieces  of  toasted  bread  14  iucli  long  by  1 inch, 
and  put  a thin  slice  of  fat  bacon  on  each  side ; place  all  the  larks 
together,  side  by  side,  on  a thin  skewer,  putting  a piece  of  the 
toast  between  each  ; tie  the  ends  of  the  skewer  to  the  spit ; roast 
the  larks  before  a very  brisk  fire ; and  put  them  on  a dish ; 
and  serve  with  some  gravy  in  a boat. 

ROAST  GUINEA-FOWLS 

Truss  and  tie  some  thin  slices  of  fat  bacon  on  the  fowls  ; put 
them  to  roast  before  a clear  lire  ; place  them  on  a dish  ; garnish 
with  watercresses ; and  serve  with  some  gravy  separately. 

ROAST  WILD  DUCKS,  WIDGEON,  AND  TEAL 

All  the  above  should  be  roasted  before  a very  brisk  lire,  and 
served  witii  lemon-juice,  and  gravy,  separately. 

MIXED  DISHES  OP  ROAST  GAME 

Various  kinds  of  game  are  sometimes  served  together  on  one 
dish,  such  as  : 

A pheasant  witii  plovers  and  larks  ; 

The  pheasant  should  be  put  in  the  centre,  the  plovers  on  each 
side,  and  a row  of  larks  all  round  the  dish  ; or 

A pheasant  surrounded  with  quails ; or 

3 red  partridges  with  ortolans  ; 

The  partridges  should  be  placed  side  by  side,  in  the  centre  of 
the  dish,  with  clusters  of  ortolans  at  each  end,  and  at  the  sides ; 
or,  again, 

3 partridges  and  some  larks ; 

Placing  the  partridges  side  by  side,  and  surrounding  them 
witii  larks. 
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CHAPTER  XII 

FISH  AND  SHELL-FISII 


REMOVES  — ENTEEES 
r.EMOYES 

SALMON  A LA  CHAMBORD 

Clean,  wash,  and  wipe  a salmon,  and  tie  tlie  head  Avitli  string ; 

Put  the  salmon  in  tlie  lish-kettle,  on  the  drainer,  cover  it  with 
Mirepoix^  and  put  some  sheets  of  buttered  paper  on  the  top  ; 

Poil ; and  simmer  on  a slow  fire  for  an  hour  ; 

Make  a ragout  of  Whiting  Forcemeat  quenelles,  carp  roes, 
muslirooms,  and  truffles  mixed  in  Espagnole  Sauce,  reduced  with 
Essence  of  Mushrooms  and  Truffles  ; 

Prepare  the  following  for  garnish  : 

24  carp  roes, 

13  large  truffles, 

6 large  Whiting  Forcemeat  quenelles,  decorated  with 
fillets  of  sole  contises, 
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14  crayfish, 

4 round  Whiting  Forcemeat  quenelles^  decorated  with 
truffle, 

8 large  turned  muslirooms  ; 

]\l;dve  a ricesoc/c,  2 inches  high,  on  a dish,  and  1|  inch  smaller 
than  the  fish  ; 

Drain  the  salmon,  strip  off  the  top  skin  ; dry  the  fish  with  a 
cloth,  and  glaze  it  with  a bmsh  di[)ped  in  Fish  Glaze ; 

Contise  4 fillets  of  sole,  and  stick  them  on  the  salmon  with  a 
little  forcemeat ; cover  the  contised  fillets  with  buttered  paper, 
and  put  the  salmon  in  the  oven  to  cook  them ; then  take  the 
paper  off  the  fillets  of  sole,  and  put  the  salmon  on  the  rice 
socle ; pour  the  prepared  ra(]oiit  round  it,  in  the  disli ; and,  on 
the  top  of  the  ragout  and  in  such  a way  as  to  hide  the  socle, 
garnish  round  with  the  carp  roes,  the  13  truffles,  the  6 large 
quenelles,  and  10  crayfish  ; 

Put  the  round  quenelles,  the  mushrooms,  and  4 crayfish  on  4 
silver  skewers ; stick  them  in  the  salmon,  and  serve  with 
Espagnole  Sauce  in  a boat. 


SALMON  WITH  LOBSTER  EN  COQUILLES 

Cook  a salmon  as  before  ; 

Drain  and  put  it  on  a dish  on  a napkin  over  a drainer ; 
Garnish  round  with  Lobster  en  Coquilles  (vide  Hot  Hors 
d'amvre,  page  320),  and  bunches  of  parsley,  alternately ; and 
serve,  with  Lobster  Sauce  {vide  page  284)  in  a boat. 


SALMON  WITH  ORLYS  OP  TROUT 

Cook  and  dish  a salmon  on  a napkin  as  above  ; garnish  round 
with  bunches  of  fried  parsley,  and  Orlys  of  Trout  prepared  as 
directed  for  Orlys  of  Sole  {vide  page  317) ; and  serve  with 
Genevoise  Sauce. 

SALMON  WITH  SHRIMP  CROQUETS 

Cook  a salmon  as  directed  for  Salmon  a la  Chanibord ; dish 
it  on  a napkin  over  a drainer  ; 

Garnish  round  with  bunches  of  fried  parsley,  and  Shrimp 
Cro(piets,  prepared  as  directed  for  Lobster  Croquets  {vide  page 
313)  ; and  serve  with  Shrimp  Sauce  {vide  page  284). 
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BOILED  TDEBOT  WITH  FRIED  SMELTS  AND  POTATOES 

Clean  a turbot ; cut  ofT  the  fins,  and  put  it  to  steep  in  cold 
water  for  two  hours ; then  wash  it  cai-ct'ully  in  fresh  water,  and 
cover  it  with  a layer  of  salt  -[  inch  thick;  put  the  fish  in  the 
turbot-kettle,  with  a napkin  on  the  top  ; 

Put  it  on  the  fire,  pour  in  some  boiling  water,  and,  when  it 
boils  up  again,  simmer  for  half  an  hour ; as  soon  as  the  fish 
is  done,  dish  it  on  a napkin  over  a drainer ; 

Cut  some  plain-boiled  potatoes  to  an  olive  shape,  2 inches 
long,  and  garnish  round  the  fish  with  alternate  heaps  of  these 
potatoes,  and  of  fried  smelts,  and  bunches  of  fried  parsley  ; 

Serve  with  Lobster  or  Dutch  Sauce  {vide  pages  283,  284). 

Observation. — Turbot  is  frequently  boiled  in  wine  or  milk ; but 
I am  no  advocate  of  this  method  of  cooking,  as  I consider  salt 
water  alone  much  to  be  preferred,  for  it  will  not  impair  in  any 
way  the  delicate  flavour  of  the  fish,  which  wine  or  milk  would 
be  likely  to  do. 

I do  not  think  it  necessary  either  to  dress  the  turbot  with 
decorated  skewers ; a fine  Avhite  turbot  will,  in  itself,  constitute 
a most  effective  remove,  when  accompanied  with  the  foregoing 
garnish. 

BOILED  TURBOT  WITH  FRIED  OYSTERS  AND  CRAYFISH 

Cook  and  dish  a turbot  as  above ; 

Garnish  round  with  fried  oysters,  crayfish,  and  fried  parsley, 
alternately,  and  serve  with  Dutch  Sauce  finished  with  Crayfish 
Butter. 

BOILED  TURBOT  WITH  CARP  ROES  EN  COQUILLES 

Prepare  the  turbot  as  directed  above ; 

Garnish  round  with  Carp  Eoes  en  Coquilles  {vide  page  320), 
and  bunches  of  fried  parsley,  and  serve  with  Dutch  Sauce 
finished  with  Ravigote  Butter. 


BOILED  TURBOT  WITH  SOLE  CROQUETS  AND  TRUFFLES 

Cook  and  dish  a turbot  as  directed  for  Boiled  Turbot  with 
Fried  Smelts  {vide  above) ; 
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Garnish  round  with  croquets  (made  of  a salpicori  of  sole  and 
trullles),  and  with  fried  parsley  alternately;  and  serve  with  Dutch 
Sauce. 


BRILL  WITH  OBLY3  OP  WHITING 

Clean  a brill ; cut  off  the  fins,  and  steep  it  in  cold  water  for 
two  hours ; drain,  cover  it  with  salt,  and  cook  it  as  directed  for 
turbot  [vide  Boiled  Turbot  with  Fried  Smelts,  page  42G) ; 

Dish  it  on  a napkin  over  a drainer,  and  garnish  round  with 
fried  parsley,  and  Orlys  of  Wliiting,  prepared  in  the  same  way 
as  Orlys  of  Soles  [vide  page  317); 

Serve  with  some  Dutch  Sauce  finished  with  Raviyote  Butter, 
and  lemon  juice. 

BOILED  BRILL  WITH  OYSTERS  EN  COQUILLE3 

Cook  and  dish  a brill  as  above ; 

Garnish  with  Oysters  Coquilles  [vide  page  319),  and  parsley  ; 
and  serve  with  some  Dutch  Sauce  in  a boat. 


BOILED  BRILL  WITH  POTATOES  AND  CRAYFISH 

Prepare  and  cook  a brill  as  directed  for  Turbot  with  Fried 
Smelts  and  Potatoes ; 

Dish  it  in  the  same  way ; and  garnish  round  with  plain-boiled 
potatoes  cut  to  an  olive-shape,  and  crayfish  ; 

Serve  with  Lobster  Sauce. 


STURGEON  WITH  PAUPIETTES  OF  SOLES 

Cut  a piece,  10  inches  long,  from  the  middle  of  a stmgeon ; 
clean,  scale,  and  steep  it  in  cold  water ; drain  it,  and  tie  some 
thin  slices  of  fat  bacon  on  it ; put  it  in  a fish-kettle,  on  the 
drainer ; pour  in  an  equal  quantity  of  Mirepoix  and  French 
white  wine,  and  put  the  fish  on  the  fire  to  simmer; 

Make  24  paupiettes  of  sole  in  the  folloAving  way : 

Take  the  fillets  of  6 soles  ; strip  off  the  skin,  and  trim  the 
fillets  ; spread  a layer  of  Whiting  Forcemeat  on  the  top  of  each 
fillet,  the  side  which  has  been  stripped  of  skin  ; roll  each  fillet 
round  to  form  a paupiette\  and  wrap  each  one  in  a sheet  of 
buttered  paper ; 

Put  them  in  a buttered  6fa?<fe'-pan  ; 
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Pour  in  sufficient  Mirepoix  to  cover  them  one  half ; set  them 
in  the  oven  to  poach  the  forcemeat ; and  take  them  out  and 
remove  tlie  paper ; 

When  done,  drain  tlie  sturgeon  ; strip  off  the  skin,  and  glaze 
tlie  fish  ; put  it  on  a dish,  and  garnisli  round  with  the  paupiettes ; 
[)ut  a turned  mushroom  on  the  tO[)  of  each  paupiette  ; 

Strain  tlie  liquor  in  whicli  the  sturgeon  has  been  cooked ; free 
it  of  fat,  and  reduce  it  to  a glaze  ; add  1 pint  of  Eapagnole  Sauce, 
and  reduce  again  until  the  sauce  coats  the  spoon  ; strain  it 
through  a tammy  cloth  ; pour  some  over  the  paupiettes ; and 
serve  the  remainder  in  a boat. 

Observation. — I would  always  recommend  cooking  a piece  of 
sturgeon  in  preference  to  a whole  one  ; it  is  very  difficult  to 
prepare  this  gigantic  fisli  satisfactorily  otherwise. 

As  a case  in  point,  I had,  two  years  ago,  on  the  occasion  of  a 
banquet  at  the  Paris  Jockey  Club,  to  cook  a sturgeon  weighing 
no  less  tlian  150  pounds  ; I tried  in  vain  in  every  direction  to  get 
a vessel  large  enough  cook  the  fish  entire,  but  I was  finally 
obliged  to  cut  it  in  three  pieces,  and  to  cook  them  sejiarately, 
re-uniting  the  severed  pieces  when  serving. 

Large  sturgeon  are  always  of  better  quality  than  small  ones  ; 
— anotlier  reason  why  it  is  best  to  serve  a slice  of  a large  one 
rather  than  a small  one  whole. 


STURGEON  WITH  CAPER  SAUCE 

Prepare  and  cook  a piece  of  sturgeon  as  above ; 

Dish  it  on  a napkin  ; garnish  round  with  plain-boiled  potatoes 
and  parsley  ; and  serve  with  a boat  of  Caper  Sauce. 


ROAST  STURGEON  WITH  MATELOTE  SAUCE 

Piemove  the  skin  of  a piece  of  sturgeon  10  inches  long; 
sprinkle  the  fish  with  salt  and  pepper,  and  tie  some  thin  slices 
of  fat  bacon  on  it ; 

Butter  a sheet  of  stiff  paper,  sufficiently  large  to  enclose  the 
sturgeon  ; 

Put  some  sliced  onions  and  carrots  on  the  paper,  together  with 
some  thyme,  bay  leaf,  and  parsley  ; place  the  fish  on  these,  and 
wrap  it  up  in  the  paper ; put  it  on  the  spit,  and  tie  two  more 
sheets  of  buttered  paper  round  it ; put  it  to  roast  before  an  even 
fire;  and,  when  the  fish  is  done,  take  it  off  the  spit ; untie  it  and 
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put  it  on  a disli ; glaze  it ; pour  over  some  Matelote  Sauce ; and 
serve  with  some  of  the  same  sauce  separately. 


TBOUT  A LA  CHAMBOKD 

Eemove  the  inside  of  a trout  through  the  gills,  without 
cutting  the  fisli  open  ; 

Cut  oir  the  fins ; wash  the  trout,  and  cook  it  in  an  equal 
quantity  of  Mirepoix  and  claret; 

Make  a ragout  of  Salmon  Forcemeat  quenelles,  mushrooms, 
and  crayfish  tails ; 

For  garnish  : 

Cook  and  glaze  G pieces  of  eel  of  an  even  size ; make  and 
poach  G large  Salmon  Forcemeat  quenelles ; turn  24  large 
mushrooms,  and  cook  8 fine  crayfish  ; 

When  the  trout  is  done,  drain  it  and  strip  off  the  skin  ; press 
some  salmon  forcemeat  out  of  a paper  funnel,  in  strips  one  inch 
wide,  across  the  fish,  beginning  at  the  gills  and  jmtting  thefourtli 
strip  about  two  indies  from  tlie  tail ; insert  some  slices  of  trullle 
into  the  strips  of  forcemeat  so  as  to  contise  them,  and  put  the 
trout  in  the  oven  to  poach  the  forcemeat ; 

Strain  the  liquor  in  which  tlie  fish  has  been  cooked  ; remove 
all  fat,  and  reduce  it  to  a half  glaze  ; add  one  pint  of  Espagnole 
Sauce  ; reduce  it  again  until  the  sauce  coats  the  spoon,  and  strain 
it  through  a tammy  cloth  into  a hain-marie-^SiW  ; 

Make,  on  a dish,  a rice  socle,  one  inch  sliorter  than  the  fisli ; 
put  the  prepared  ragout  round  it,  and  pour  some  sauce  over  tlie 
ragout ; place  the  trout  on  the  socle,  and  garnish  round  with  the 
pieces  of  eel,  the  crayfish,  mushrooms,  and  quenelles,  arranging 
these  tastefully  so  as  to  hide  the  socle  ; 

Put  some  slices  of  paupiettes  of  sole  {vide  for  the  paupiettes 
page  427),  some  fried  smelts,  and  mushrooms  on  4 silver 
skewers ; 

Stick  them  in  the  fish ; and  serve  with  the  sauce  in  a boat. 


TBOUT  WITH  POTATOES  AND  PBAWN3 

Prepare  and  cook  a trout  as  above ; 

When  done,  drain  and  dish  it  on  a napkin  over  a 
drainer ; 

Garnish  round  with  alternate  heaps  of  prawns  and  potatoes, 
and  serve  with  Genevoise  Sauce  {vide  page  279). 
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TBOUT  WITn  CBAYFISn  TAILS  EN  COQUILLES 

Cook  a trout  as  before  ; 

Put  it  on  a dish  on  a napkin ; and  garnish  round  with  Cray- 
lish  Tails  en  Co<juilles  {vide  [)age  320),  and  bundles  of  [larsley ; 

Serve  with  Dutch  Sauce  linislied  with  Crayfish  Butter,  and 
with  lemon  juice  and  chojiped  parsley  added. 


TBOUT  WITH  EBIED  BOE3 

Prepare  a trout  as  directed  for  Trout  d la  Chamhord ; cook  it 
in  the  same  way ; put  it  on  a dish  on  a najikin  ; garnish  with 
fried  mackerel  or  carp  roes  ; and  serve  with  Genevuiee  Sauce. 


COD  WITH  EBIED  ANCHOVIES 

Take  a crimped  cod  ; put  it  on  a dish,  and  cover  it  with  salt ; 
place  it  on  the  drainer,  and  put  it  into  a fish-kettle  with  sufii- 
cient  boiling  water  to  cover  it  entirely ; 

Boil  for  live  minutes,  then  simmer  for  ten  minutes;  drain 
the  fish,  and  dish  it  on  a napkin  over  a drainer  ; 

Garnish  with  fried  anchovies,  and  fried  parsley,  alternately ; 
and  serve  with  a boat  of  butter,  slightly  melted,  and  a cut  lemon 
on  a plate. 

COD  WITH  POTATOES 

Cook  and  dish  a cod  as  above ; 

Garnish  round  with  [ilain-boiled  potatoes,  cut  to  an  olive- 
sluijie,  2 inches  long,  and  fried  parsley  ; serve  with  Oyster  Sauce 
{vide  page  2S4). 


PIKE  A LA  CHAMBOBD 

Pemove  the  inside  of  a pike  through  the  gills ; scald  it  in 
b(jiling  water  to  facilitate  stripping  off  the  skin ; tie  the  head 
with  string ; 

Wrap  the  pike  in  buttered  paper  ; put  it  in  a fish-kettle,  and 
cover  it  entirely  with  Mirepoix  and  French  white  wine  ; 

When  done,  drain  the  pike,  and  clouter  it  across  with  4 double 
rows  of  nail-shaped  pieces  of  trufile  {vide  to  Clouter,  ‘ Cookery 
Terms,’  pnge  224) ; and,  with  a little  Pike  Forcemeat,  stick  a 
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fillet  of  sole  between  each  row,  and  put  the  pike  into  the  oven, 
to  cook  the  fillets  ; 

Make  a ragout  of  Pike  Forcemeat  quenelles,  truHles,  and 
mushrooms ; 

iVepare  the  following  for  garnish  : 

20  carp  roes, 

IG  fine  crayfish, 

8 large  pike  forcemeat  quenelles, 

10  mushrooms ; 

Strain  the  liquor  in  which  the  fish  lias  been  cooked,  skim  off 
the  fat,  and  reduce  the  liquor ; 

Add  1 quart  of  Espagnole  Sauee  ; reduce  again,  and  strain  the 
sauce  through  a tammy  cloth  ; 

Make  a rice  socle  on  a dish  ; lay  the  pike  on  it;  put  the  ragoiit 
in  the  dish  ; pour  some  of  the  sauce  over  it,  and  garnish  round 
with  the  large  quenelles,  the  carp  roes,  crayfish,  and  mushrooms  ; 
put  some  crayfish,  truffles,  and  mushrooms  on  4 silver  skewers  ; 
stiek  them  in  the  fish ; and  serve  with  the  remaining  sauce  in  a 
boat. 


PIKE  A LA  PIIfANCIEBE 

Clean  and  cook  a pike  as  before  ; 

Make  a ragout  of  Pike  Forcemeat  quenelles,  mushrooms,  cray- 
fish tails,  and  truffles,  mixed  in  Financiere  Sauce  for  Fish  {vide 
page  281) ; 

Prepare  a garnish  of : 

truffles,  crayfish, 

fried  carp  roes,  mushrooms  ; 

paupiettes  of  sole. 

Make  a rice  socle  on  a dish  ; drain  and  glaze  the  pike  ; lay  it 
on  the  socle ; put  the  ragout  in  the  dish  so  as  to  hide  the  socle, 
and  garnish  round  wth  the  paupiettes,  fried  roes,  mushrooms, 
truffles,  and  crayfish  ; 

Garnish  4 silver  skewers  with  some  crayfish,  mushrooms,  and 
smelts  fried  in  a ring ; stick  the  skewers  in  the  pike ; and  serve 
with  Financiere  Sauce  for  Fish. 

PIKE  WITH  QUENELLES 

Prepare  a pike  as  above  ; 

Put  it  on  a dish  ; 
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Make  some  quenelles  with  Pike  Forcemeat  and  Crayfish 
Putter: 

Glaze  the  pike ; garnish  round  with  the  quenelles  \ and  serve 
with  Financiere  Sauce  for  Fish. 


PIKE  A LA  NOBMAKDE 

Clean  and  cook  a pike  as  directed  for  Pike  a la  Chamhord 
{vide  page  430) ; drain,  and  put  the  pike  in  a dish  ; 

Make  a raqout  of  mushrooms,  oysters,  and  mussels,  mixed 
in  Allemande  Sauce ; 

Garnish  round  the  pike  with  this  raqout\  and  serve  with 
Allemande  Sauce. 


CABP  A LA  CHAMBOBD 

Scale  and  clean  a large  carp  through  the  gills  ; tie  the  head 
with  string ; put  the  fish  in  the  fish-kettle,  and  cover  it  with 
Mirepoix  and  claiet ; 

Make  a ragout  of  eel  scollops,  mushrooms,  crayfish  tails,  and 
trullles  ; 

Prc[)are  the  following  for  garnish  : 

Carp  Forcemeat  quenelles,  trullles, 

crayfish,  large  mushrooms ; 

Make  a rice  socle  on  a dish  ; drain  the  carp ; glaze  it  in  the 
oven  ; and  put  it  on  the  socle  ; 

Strain  and  skim  oil  the  fat  from  the  liquor  in  which  the  carp 
has  been  cooked ; 

Peduce  it,  and  add  1 quart  of  Espagnole  Sauce  ; reduce 
again  ; strain  through  a tammy  cloth,  and  mix  the  prepared 
ragout  in  the  reduced  sauce ; pour  some  of  it  in  the  dish,  round 
the  carp,  and  place  the  garnish  round  the  socle  so  as  to  hide  it ; 

Put  some  crayfish,  truffles,  and  large  mushrooms  on  4 silver 
skewers  ; stick  them  in  the  carp ; and  serve  with  the  remaining 
ragout  in  a silver  casserole. 

Remarks  on  Fish  dressed  a la  Chambord. 

I would  wish  to  make  it  plain  with  reference  to  my  recipes  of 
fish  d la  Chamhord,  that,  whilst  I have  four  times  made  use  of 
the  general  name  adopted  for  this  kind  of  lame  fish  dishes 
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dressed  witli  garnished  skewers,  tliose  I thus  describe  constitute, 
by  their  diflerent  sauces  and  garnishes,  four  perfectly  distinct 
removes,  similar  only  in  name  and  mode  of  dressing. 


STUFFED  CARP  A L’ANCIENNE 

The  body  of  the  carp  in  this  recipe  is  entirely  removed,  and 
a similar-sized  piece  of  Carp  Forcemeat  substituted  ; 

Scale  a carp  ; remove  all  the  flesh,  and  make  some  forcemeat 
with  it  {vide  j^age  oUG)  ; 

Cut  the  head  and  tail  off  the  bone,  leaving  about  1 inch  of  it 
attached,  to  fix. them  in  the  forcemeat; 

Cut  a slice  of  bread  \ inch  thick,  4 inches  wide,  and  of  the 
length  intended  for  the  forcemeat  carp  ; 

]\Iake  a rajout  of  cari)  roes,  mushrooms,  trufhes,  and  crayfish 
tails,  mixed  in  Esparjnole  Sauce  stilHy  reduced  with  Madeira ; 

Put  the  slice  of  bread  on  a dislf;  place  the  head  and  tail, 
previously  cut  off  the  carp,  at  each  end  ; then  form  the  carp  with 
the  forcemeat,  on  the  bread ; when  it  is  of  the  right  shape, 
scoop  out,  with  a gravy  spoon,  a hollow  in  the  centre  of  the 
forcemeat;  fill  it  with  some  of  the  rajjotd;  cover  it  over  with 
forcemeat  1 inch  thick,  and  smooth  the  carp  over  with  a wet 
knife ; brush  it  over  with  egg  ; mark  the  forcemeat  with  the 
handle  of  a tea>poon  to  represent  the  scales,  and  poach  it  i,n  the 
oven ; put  the  remaining  ragoiit  on  the  dish  on  each  side  of  the 
carp ; and  serve. 

GRANDE  MATELOTE 

Clean  and  scale  G cai  p ; 

Clean  4 middle-sized  pike ; 

Clean  and  skin  2 large  eels  ; 

Cut  all  the  above  fish  in  equal-sized  pieces  ; 

Slice  8 large  onions ; fry  them  in  a stewpan  with  some  butter 
till  they  are  coloured  ; 

Then  add  : 

8 bottles  of  Burgundy,  4 cloves  of  garlic,  whole, 

2 quarts  of  Mirepoix,  G shalots  ; 

1 large  faggot. 

Simmer  for  an  hour,  and  season  slightly  with  salt  and  pepper, 
and  strain  the  liquor  ; 

Put  the  ])ieces  of  carp  in  a glazing  stewpan,  and  the  pieces 
of  pike  and  eel  in  another  stewpan  ; pour  half  the  liquor  over 
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the  carp,  and  the  remainder  over  the  pike  and  eel ; and  simmer 
until  the  lish  is  done  ; 

Prepare  a garnish  of 

100  small  button  onions,  previously  fried  and  glazed, 

100  middle-sized  mushrooms, 

18  large  crayfish, 

Sufficient  hard  roe  to  produce  4 portions,  each  of  the  size 
of  an  egg, 

12  carp  soft  rocs, 

12  fried  bread  croutons  \ 

Drain  the  pieces  of  carp,  and  put  them  in  another  stcwpan  ; 
drain  the  pike  and  eel  also,  and  put  them  in  separate  stew- 
pans  ; 

Strain,  through  a silk  sieve,  the  liquor  in  which  the  carp,  pike, 
and  eel  have  been  cooked  ; reduce  it  to  a half  glaze  ; add  3 quarts 
of  Espagnole  Sauce  ; and  reduce  again  until  the  sauce  coats  the 
spoon ; 

Strain  it  through  a tammy  cloth  into  a bain-marie-pan  ; pour 
some  of  the  sauce  on  the  fish  in  the  several  stewpans,  and  warm 
it  without  boiling ; 

Stand  all  the  heads  of  carp  and  pike  in  the  centre  of  a dish  to 
make  a foundation  ; place  the  pieces  of  carp  all  round  this  to 
form  a first  row  ; on  the  centre  of  these,  place  tlie  pieces  of 
pike  to  make  a second  and  smaller  row ; fill  the  centre  with  all 
the  unshapely  pieces,  and  place  the  pieces  of  eel  on  the  pike  to 
make  a third  and  still  smaller  row  ; pour  some  sauce  over  the 
■whole  ; put  12  crayfish  and  the  croutons  alternately  round  the 
dish,  against  the  pieces  of  carp,  and  pile  up  small  alternate 
heaps  of  onions  and  mushrooms  on  the  pieces  of  carp,  or  first 
row ; 

Put,  alternately,  the  four  portions  of  hard  roe,  and  four 
portions  of  soft  roe  on  the  pieces  of  pike,  or  second  row  ; 

Place  6 crayfisli,  claws  uppermost,  against  the  pieces  of  eel ; 
put  a circle  of  onions  round  the  top,  and  crown  the  whole  with 
some  piled  up  soft  roes  ; 

Serve  with  the  sauce  in  a boat. 

Observation. — This  fine  dish  has  the  great  advantage  of  being 
dished  without  the  help  of  garnished  skewers  or  croustades  ; all 
its  ornamentation  is  derived  from  the  fish  which  constitutes 
it.  I remember  seeing  it  thus  prepared  many  years  ago  by  tlie 
elder  Loyer  at  Eosny,  the  seat  of  the  Duchesse  de  Berry.  I was 
much  struck  by  the  handsome  appearance  of  this  dish  as  it  left 
the  kitchen.  I do  not  believe  that  it  is  possible  to  produce  a 
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more  efiective  remove  by  such  simple  means.  I take  this  oppor- 
tunity of  paying  a just  tribute  to  the  eminent  practitioner  I have 
just  mentioned ; to  a tliorougli  knowledge  of  his  art  he  joined 
a manner  so  unassuming  and  kindly,  that  he  was  universally 
respected  by  all  those  who  came  into  contact  with  him. 


ENTllEES 


SALMON  WITH  OYSTER  SAUCE 

Take  a piece,  about  6 inches  long,  from  the  middle  of  a 
salmon ; put  it  in  a stewpan  with  some  Mirepoix ; wlien  done, 
drain  and  strip  off  the  skin ; glaze,  and  put  the  salmon  on  a 
dish  ; 

Garnish  each  side  with  some  oysters,  mixed  in  Allemande 
Sauce,  and  serve  with  a boat  of  Oyster  Sauce  {vide  page  284). 


SALMON  WITH  FINANCIERE  SAUCE 

Cook  a piece  of  salmon  as  above  ; 

Take  off  the  skin ; glaze  the  fish,  and  put  it  on  a dish  ; 
garnish  round  with  a Financiere  Ragout,  as  dmected  for  Pike 
with  Financiere  Sauce  {vide  page  431) ; and  serve  the  same 
sauce  in  a boat. 

SALMON  WITH  GENEVOISE  SAUCE 

Cook  a piece  of  salmon,  about  6 inches  long,  in  some  Mire- 
poix ; drain,  and  dish  it  on  a napkin ; garnish  round  with 
bunches  of  parsley  and  plain-boiled  potatoes,  cut  to  a large 
olive-shape ; and  serve  with  some  Genevoise  Sauce  {vide  page 
279). 

BROILED  SALMON  A LA  MAITRE  D’HOTEL 

Take  4 slices  of  salmon,  1^  inch  thick ; 

Clean,  and  dry  them  in  a cloth ; put  them  in  a dish  with  some 
oil,  sliced  onion,  sprigs  of  parsley,  salt  and  pepper;  let  them 
marinade  for  half  an  hour ; 

Drain,  and  broil  the  slices  over  a moderate  fire ; dish  them 
on  a napkin  ; garnish  round  with  plain-boiled  potatoes,  and 
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bundles  of  parsley  ; and  serve  with  some  slightly  melted  ]\lu1tr6 
d'llutel  Butter  in  a boat,  or  with  a boat  of  Cajier  Sauce. 


FILLETS  OF  SALMON  WITH  POTATOES  A LA  MONTEEUIL 

Trim  some  thin  slices  of  salmon  to  the  shape  and  size  of  fillets 
of  fowl ; 

Butter  a sa?i^t'-pan  with  clarified  butter,  and  })ut  the  salmon 
fillets  in  it ; spi'inkle  them  with  salt  and  pepper  ; ]nit  a little 
more  butter  over  them,  and  cover  Avith  a round  of  buttered 
pajAcr  ; 

Cut  some  potatoes  with  a £-inch  vegetable  scoop ; blanch 
them  in  boiling  water  ; drain  and  toss  them  in  some  butter  in 
a .sa?<te'-pan  over  the  fire,  without  colouring  them  ; 

Make  some  Allemande  Sauce ; thicken  half  of  it  with  Lobster 
Butter ; 

Cook  the  fillets  in  the  srtw^t^'-pan  ; dish  them  in  a circle  round 
a croustade ; 

]\Iix  the  potatoes  to  that  part  of  the  sauce  finished  Avith 
Lobster  Butter,  and  put  them  in  the  croustade ; pour  some  of  the 
plain  sauce  over  the  fillets ; and  serve  the  remainder  in  a boat. 

FILLETS  OF  SALMON  WITH  VENETIAN  SAUCE 

Trim  and  cook  some  fillets  of  salmon  as  above ; dish  them  in 
a circle  ; ])our  over  some  Venetian  Sauce  (vids  page  285) ; and 
serve  Avith  some  of  the  same  sauce  separately. 

FILLETS  OF  SALMON  WITH  EAVIGOTE  SAUCE 

Prepare  and  cook  some  fillets  of  salmon  as  aforesaid  ; dish 
them  in  a circle  ; pour  over  some  Ravigote  Sauce  (vide  page 
287) ; and  serve  some  of  the  same  sauce  separately. 


FILLETS  OF  SALMON  WITH  OYSTEES  AND  PEAWNS  A LA 

PAEISIENNE 

Trim  and  cook  some  fillets  of  salmon  as  directed  for  Billets 
of  Salmon  d la  Montreuil  (vide  above) ; 

Dish  them  round  a croustade  ; fill  it  Avith  oysters  and  picked 
]U’aAvns,  mixed  in  Dutch  Sauce,  Avith  some  chopped  parsley 
added ; pour  some  of  the  same  sauce  over  the  fillets ; and 
serve. 
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FILLETS  OP  SALMON  WITH  PERIGUEHX  SAUCE 

Cook  some  lillets  of  salmon  as  before  ; 

Dish  them  in  a circle;  pour  over  some  Perujueux  Sauce 
Maujre  {vide  ])age  280) ; and  serve  the  same  sauce  in  a boat. 


BOUDINS  OP  SALMON  FORCEMEAT  WITH  CRAYFISH  BUTTER 

jMake  some  Salmon  Forcemeat  in  the  same  way  as  directed 
for  Tike  Forcemeat  [vide  page  30G),  and  mix  it  with  some 
Craylish  Butter ; 

Make  and  poach  the  houdins  as  directed  for  Boudins  a la 
Bic/iclieu  {vide  page  392) ; disli  tliem  in  a circle;  and  pour  over 
some  Allemande  Sauce,  finished  with  Crayfish  Butter. 


SOLE  A LA  NORMANDE 

Clean  a large  sole ; strip  off  the  black  skin,  and  make  an 
incision,  ^ inch  deep,  on  the  skinned  part,  all  along  each  side  of 
the  bone,  so  as  to  detach  the  flesh  from  the  bone ; 

Butter  a silver  dish  ; streAV  it  over  with  some  onions,  chopped 
very  fine,  and  previously  blanched ; season  the  sole  with  salt  and 
pci)per  ; ])ut  it  on  the  dish  ; moisten  with  French  white  wine, 
and  cook  it  in  the  oven  ; 

Prepare  some  oysters,  mussels,  mushrooms,  smelts,  and  croutons 
for  garnish  ; 

Make  some  Veloute  Sauce  Maigre  ; add  to  it  the  liquor  from 
the  sole,  and  that  in  which  the  mussels  have  been  cooked  ; 
reduce  it,  and  thicken  it  with  yolks  of  egg  ; 

Place  the  oysters,  mussels,  and  mushrooms  on  the  sole  ; pour 
over  some  sauce ; and  put  the  dish  in  the  oven  for  five  minutes, 
— being  careful  not  to  colour  the  sauce  ; garnish  the  top  with  the 
fried  smelts  and  croutons ; and  serve  with  the  remaining  sauce 
in  a boat ; 

The  croutons  for  Sole  a la  Norniande  are  cut  from  some 
rasjied  crust  of  French  rolls,  buttered  on  each  side,  and  coloured 
in  the  oven. 


Remarks  on  Sole  a la  Normande 

A similar  dish,  under  the  name  of  Matelote  Normande,  is  fre- 
quently prepared  with  a sauce  made  of  Allemande  Sauce,  and 
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which  then  differs  but  little  from  the  Poulette  Sauce,  so  generally 
used  for  Fricassee  of  Chicken,  Sheep’s  Trotters,  &c. 

The  foregoing  recipe  has  the  advantage  of  having  fish  alone  as 
its  basis  ; I do  not  hesitate  in  giving  it  as  genuine,  as  I hold  it 
from  M.  Langlais,  the  chef  of  the  llocher  de  Cancnle,  where  it 
was  first  prepared  ; my  friend  was  good  enough  to  communicate 
it  to  me  in  all  its  details,  which  are  given  literally  above. 


SOLE  A LA  COLBEBT 

Clean  and  strip  the  skin  off  a large  sole ; 

Make  an  incision  on  each  side  of  the  bone  down  the  whole 
length  of  the  fish  ; break  the  bone  in  pieces  with  the  handle  of 
a knife,  so  as  to  facilitate  removing  it  when  cooked  ; 

Brush  the  sole  over  with  egg,  and  fry  it  in  hot  fat ; when 
done,  drain  it,  put  it  on  a dish,  and  remove  the  ])ieces  of 
bone ; put  some  Maitre  d' Hotel  Butter  in  the  cavity  left  by  the 
bone ; 

Garnish  with  fried  parsley,  and  a cut  lemon ; and  serve. 


GBATIN  OF  FILLETS  OF  SOLES 

Trim  24  fillets  of  soles  of  an  equal  size ; 

Make  some  Whiting  Forcemeat ; mix  it  with  some  if  Uxelles^ 
and  spread  a layer  of  it  on  each  fillet,  on  the  side  which  has 
been  skinned ; 


Fold  each  fillet  in  two,  and  flatten  it  slightly,  to  stick  the 
forcemeat  together ; 

But  a layer  of  forcemeat  on  a silver  dish ; upon  it  place  12 
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fillets  ill  a circle,  the  one  overlapping  the  other,  putting  a little 
forcemeat  between  each,  to  keep  the  fillets  together  ; then  dress 
the  12  other  fillets  on  these,  also  in  a circle,  but  crosswise,  that 
is,  reversing  them,  as  shown  in  woodcut  {vide  Cross-set  Fillets, 
I'age  438). 

Place  a round  ])iece  of  crumb  of  bread,  covered  with  buttei’ed 
paper,  in  the  centre,  to  keep  the  shape  of  the  circle  of  sole  fillets 
whilst  cooking ; tie  some  buttered  paper  over  the  fillets,  and 
cook  them  in  the  oven ; ivhen  done,  take  off  the  paper,  and 
remove  the  piece  of  bread  from  the  centre ; wipe  the  inner 
part  of  the  ring  gently  with  a cloth,  to  absorb  any  butter ; 
})Our  some  Italian  Sauce  {vide  page  279)  over  the  fillets;  and 
serve. 

FILLETS  OP  SOLES  WITH  VENETIAN  SAUCE 

Prepare  IG  fillets  of  soles,  in  shape  and  size  as  directed  for 
Fillets  of  Fowls  en  Supreme  {vide  page  388)  ; put  them  in  a 
buttered  .<?a?<fef-pan ; sprinkle  them  with  salt  and  pepper ; cover 
them  with  a round  of  buttered  paper  ; cook  them,  and  dish  them 
in  a circle ; pour  over  some  Venetian  Sauce  {vide  page  285) ; 
and  serve. 


FILLETS  OP  SOLES  WITH  CRAYFISH  AND  TRUFFLES  A 
LA  JOINVILLE 

Trim  IG  fillets  of  soles;  fold  them  in  two  ; and  fix  a crayfish 
claw  in  the  top  of  each  fillet ; 

Put  the  fillets  in  a buttered  sau^J-pan,  and  cover  them  with  a 
round  of  buttered  paper ; cook  them  and  dish  them  in  a circle ; 
fill  the  centre  with  picked  prawns,  and  sliced  trullles ; pour  some 
Allemande  Sauce,  finished  with  Crayfish  Butter,  over  the  garnish 
but  not  over  the  fillets  ; and  serve  with  some  of  the  sauce  sepa- 
rately. 

FILLETS  OP  SOLES  WITH  OYSTERS 

Trim  IG  fillets  of  soles,  as  directed  for  Fillets  of  Soles  with 
Venetian  Sauce  {vide  above) ; 

Cook  them  in  a buttered  saute-]}Sin,  and  dish  them  round  a 
croustade  filled  with  oysters  mixed  in  Allemande  Sauce  ; pour 
some  of  the  same  sauce  over  the  fillets ; and  serve  with  some 
more  in  a boat. 


FILLETS  OP  SOLES  WITH  PRAWNS 

Prepare  and  cook  IG  fillets  as  above ; 

Dish  them  round  a croustade  filled  with  picked  prawns  ; pour 
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some  Alleniande  Sauce  fmished  with  Shrimp  Butter  over  the 
prawns  and  the  fillets  ; and  serve  tlic  same  sauce  separately. 

PAUPIETTES  OP  FILLETS  OF  SOLES 

Trim  IG  fillets  of  soles  as  before  ; 

Season  them  with  salt  and  jiepper,  and  spread  a layer  of 
Whiting  Forcemeat  on  each  fillet,  and  roll  them  round  to  make 
{\\c  pail  pieties  \ wrap  them  in  buttered  paper,  and  tie  them  witli 
string  to  keep  them  in  shape  ; poach  the  paupieUes  in  the  oven, 
take  them  out  of  the  paper,  and  ])ut  them  on  a dish  ; 

Place  a turned  mushroom  on  the  top  of  each  paupielte  ; ])our 
over  some  Alleniande  Sauce,  fmished  with  Cra}fish  Butter;  and 
serve. 

LOBSTER  PILAU  A LA  TURQUE 

Cut  some  lobster  tails  into  scollops  ; set  them  in  a buttered 
.9«Mfe'-pan  ; warm  them  and  dish  a double  row  of  the  scollojis  in 
a circle ; fill  the  centre  with  rice  prepared  as  directed  for  Eice 
Soup  ala  Tunpie  {vide  page  253);  pour  some  thin  Espaijnole 
Sauce,  with  a little  Cayenne  jiepper  added,  over  the  scollops 
only ; 

Make  some  Veloiite  Sauce  Mahjre ; add  some  curry  powder 
to  it ; reduce,  and  strain  it  through  a tammy  cloth ; and  serve  it 
in  a boat  with  the  lobster. 

CARP  FORCEMEAT  BOUDINS  WITH  SOFT  ROES  AND 
SUPREME  SAUCE 

Make  some  Carp  Forcemeat,  and  shape  it  into  boudins,  as 
directed  for  Boudins  a la  llichelieu  (vide  [lage  392) ; 

Prepare  some  carp  rocs  for  garnish ; })oach  the  boudins ; 
drain  and  dish  them  in  a circle  ; put  the  roes  in  the  centre  ; 
pour  over  some  Veloute  Sauce  Maigre,  reduced  with  Essence 
of  Mushrooms ; and  serve. 

FILLETS  OF  MACKEREL  WITH  DUTCH  SAUCE 

Eemove  the  fillets  of  4 mackerel ; 

Cut  them  in  two,  and  trim  them  to  a long  pear-shape  ; put 
them  in  a buttered  saute-^axi ; season  them  with  salt  and  pepper ; 
pour  over  a little  clarified  butter  ; and  cover  them  with  a round 
of  buttered  paper  ; 
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Tut  the  over  a moderate  fire  ; and,  'when  the  fillets 

are  done,  drain  and  dish  them  in  a circle ; pour  over  some  Dutch 
Sauce ; and  serve. 

FILLETS  OP  MACKEREL  WITH  VENETIAN  SAUCE 

Prepare  the  fillets  of  4 mackerel  as  before  ; substitute  Venetian 
Sauce  foi'  the  Dutch  Sauce  ; and  serve. 

FILLETS  OP  MACKEREL  WITH  LOBSTER  SAUCE 

Trim  and  cook  the  fillets  of  4 mackerel  as  before ; dish  them 
ill  a circle  ; fill  the  centre  with  some  lobster  tails,  cut  in  large 
dice  ; pour  some  Lobster  Sauce  over  the  pieces  of  lobster  ; and 
serve. 


FILLETS  OP  MACKEREL  WITH  SOFT  ROES 

Prepare  and  cook  the  fillets  as  directed  for  Fillets  of  Mackerel 
with  Dutch  Sauce  {vide  page  440);  dish  them  in  a circle  round 
a croustade,  filled  Avith  Carp  roes ; pour  some  liavhjote  Sauce 
over  the  fillets  ; and  serve  with  Ravujote  Sauce. 


FILLETS  OP  MACKEREL  WITH  PRAWNS 

Cook  and  dish  the  fillets  round  a croustade  as  before  ; fill  the 
croustade  with  })icked  prawn-tails ; pour  some  Shrimp  Sauce  in 
the  croustade,  and  over  the  fillets  ; and  serve. 

ORLYS  OP  FILLETS  OP  MACKEREL 

Take  the  fillets  of  3 mackerel ; cut  them  leu<>thwisc  in  three 
pieces  ; put  them  in  a basin  witli  some  oil,  seasoned  with  sliced 
onions,  sprigs  of  parsley,  salt,  and  pepper  ; let  tlie  fish  marinade 
for  half  an  hour  ; then  drain  the  pieces  on  a cloth,  dip  them  in 
frying  batter,  and  fry  them  in  hot  fat ; drain  and  pile  the  orhjs 
on  a napkin,  on  a dish;  garnish  with  fried  parsley;  and  serve 
with  Tomato  Sauce. 

PIKE  FORCEMEAT  BOUDINS  AU  SALPICON 

Make  the  houdins  with  some  Pike  Forcemeat,  as  directed  for 
Boudins  a la  Richelieu  {vide  page  392), — introducing  into  each 
boudin  a portion  of  salpicon  made  of  truffles,  carp  roes,  and 
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muslirooms,  mixed  in  sliniy-reduccd  AUenunula  Sauce:  cover 
i\\e  salpicon  witli  forcemeat ; and  poacli  the  boudins  as  directed 
at  page  302  ; disli  them  in  a circle  ; pour  over  some  Allenmnde 
Sauce  ; and  serve. 


BED  MULLET  EN  PAPILLOTES 

Wash  3 red  mullet,  and  cut  oh'  tlie  fins  ; 

Oil  a sheet  of  stiff  paper  ; make  a layer  of  reduced  d'Uxelles 
Sauce  oil  it,  of  the  size  of  the  mullet ; lay  the  fish  on  the  sauce, 
and  })ut  another  layer  of  sauce  on  it ; fold  over  the  paper,  and 
close  the  two  edges  together  to  make  tlie  papillate  ; proceed  in 
the  same  way  for  the  other  mullet ; then  put  them  on  a gridiron 
over  a moderate  fire  ; when  done,  put  the  jiajnllotes  on  a disli ; 
and  servo. 


BED  MULLET  A LA  PBOVEN9ALE 

Prepare  3 mullet  as  above  ; 

]\Iake  some  stuffing  witli  hard-boiled  yolks  of  egg,  chopped 
parsley,  butter,  and  a little  garlic  ; moisten  to  a jiroper  consistence 
Avith  beaten  eggs  ; and  fill  the  mullet  with  the  stuffing ; wrap  them 
in  buttered  paper,  and  broil  them  over  a moderate  fire  ; when 
done,  remove  the  paper,  and  put  the  fish  on  a dish ; pour  over 
them  some  melted  Maitre  d'Hotel  Butter,  with  a little  garlic 
butter  added  ; and  serve. 


SALT  COD  BBANDADE 

Steep  some  salt  cod  in  water  until  nearly  all  the  saltness  has 
disappeared  ; put  it  in  a stewpan,  with  plenty  of  water,  to  boil ; 
then  cover  the  stewpan,  and  simmer  till  the  fish  is  done  ; drain 
it,  and  remove  all  skin  and  bone  very  carefully ; put  the  fish  in 
another  stewpan,  and  stir  it  briskly  over  the  fire  for  five  minutes, 
adding  some  olive  oil,  in  small  quantities  ; take  it  off  the  fire, 
and  continue  working  with  the  spoon  till  the  fish  and  oil  form  a 
smooth  paste  ; then  add  some  double  cream,  and  a little  pounded 
garlic,  still  stirring  to  mix  the  rvhole  well  together ; taste  for 
seasoning  ; 

Pile  the  hrandade  on  a dish,  and  garnish  round  witli  croutons 
of  fried  bread. 

Observation. — Tlie  chief  thing,  in  preparing  this  hrandade,  is 
to  work  it  thoroughly  with  a spoon  whilst  adding  the  oil. 
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Fisli  that  has  been  long  in  brine  should  never  be  used,  as  it 
will  not  work  into  a smooth  enough  paste  to  constitute  a suc- 
cessful hmndade. 


GnATIN  OF  FILLETS  OF  WHITING 

Take  the  fdlets  of  G whiting ; 

Cook  and  dish  them  as  directed  for  Grntin  of  Fillets  of  Soles 
(vide  page  433) ; pour  over  some  Alleinande  Sauce,  finished  with 
Lobster  Butter  ; and  serve. 

PAUPIETTES  OF  FILLETS  OF  WHITING 

Make  and  cook  the  paupiettes  as  directed  for  Paupiettes  of 
Fillets  of  Soles  (vide  page  440) ; 

Make  a paste  cromtade  of  the  size  of  the  dish,  and  2 inches 
high  ; place  the  paupiettes  in  it,  leaving  a space  in  the  centre  ; 
fill  this  with  oysters  and  mushrooms;  pour  over  some  Allemande 
Sauce,  reduced  with  Essence  of  Mushrooms ; and  serve. 

FKIED  FILLETS  OF  WHITING 

Cut  and  trim  the  fillets  of  6 whiting ; brush  them  over  with 
egg,  and  bread-crumb  them  ; 

Fry  the  fillets  in  hot  fat  till  crisp ; drain,  and  dish  them  on  a 
napkin,  and  garnish  with  fried  parsley ; 

Add  some  butter,  lemon-juice,  and  chopped  parsley,  to  some 
reduced  Espagnole  Sauce ; and  serve  it  in  a boat  with  the  fish. 

BOUDINS  OF  WHITING  FORCEMEAT  WITH  RAVIGOTE 

SAUCE 

Make  some  Whiting  Forcemeat,  and  prepare  the  houdins  as 
directed  for  Boudins  a la  Richelieu  (vide  page  392),  inserting  in 
each  a portion  of  salpicon  made  of  shrimp-tails,  cut  in  small  dice, 
and  mixed  in  reduced  Allemande  Sauce ; 

Poach,  and  dish  the  houdins  in  a circle  ; pour  over  some 
Ravigote  Sauce ; and  serve. 

BOUDINS  OF  WHITING  FORCEMEAT  A LA  MARINIERE 

Make  the  houdins  as  above ; put  some  mussels,  cut  in  small 
dice  and  mixed  in  reduced  Allemande  Sauce,  in  eacli  houdin ; 
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eiidose  tlie  nalj>icon  witli  forcemeat ; poach  the  houdins ; and 
disli  them  in  a circle ; 

Pour  over  some  Allenumde  Sauce,  reduced  Avith  the  liquor  in 
Avhich  the  mussels  have  been  cooked  and  Avith  a little  chopped 
})arsley  added  ; and  serve. 


BOUDINS  OF  AVHITING  FORCEMEAT  A LA  MARECHALE 

Make  the  huudins  as  directed  for  Boudins  of  Whitiii"  Force- 

• r«  ® 

meat  Avith  UavKjote  Sauce  ; 

Brusli  them  oA’er  Avith  ogji,  and  bread-crumb  them ; broil 
them  over  a moderate  lire;  dish  them  in  a circle  ; and  serve  Avilh 
a boat  of  Half  Glaze,  Avith  a little  lemon-juice  added. 


FILLETS  OF  EEL  A LA  BORDELAISE 

Skin  and  clean  an  eel ; slit  it  open,  and  take  out  the  bone  ; 
cook  the  eel  in  some  French  Avhite  Avine,  seasoned  Avilh  a slice  of 
onion,  a foAv  sprigs  of  parsley,  and  salt  and  pepper ; Avheii  the 
eel  is  done,  press  it  betAveen  tAvo  dishes  till  cold  ; 

Strain  the  liquor ; reduce  it,  and  add  some  Fish  Glaze  to  it ; 
strain  it  through  the  pointed  strainer  into  a bain-marie  i)an  ; 

Trim  the  cel  into  fillets  similar  to  Fillets  of  FoavIs  en  Supreme 
{vide  page  388) ; 

Put  them  in  a saute-iinn  ; pour  a little  of  the  sauce  over,  and 
Avarm  them  ; 

Dish  them  in  a circle,  and  fill  the  centre  Avith  some  button 
onions,  previously  blanched  and  glazed  ; ])Our  over  some  Mate- 
lote Sauce  {vide  page  278)  Avith  Anchovy  Putter,  and  a little 
Cayenne  pepper  added  ; and  serve. 


FILLETS  OF  EEL  A L’AMERICAINE 

Prepare  and  trim  an  cel  into  fillets,  as  above  ; 

Dip  the  fillets  in  butter,  and  bread-crumb  them  ; broil  them 
over  a moderate  fire ; dish  them  in  a circle ; and  serve  with  a 
boat  of  reduced  Espagnole  Sauce,  with  some  chopped  capsicums 
added. 

FILLETS  OF  EEL  WITH  PIKE  FORCEMEAT  QUENELLES 

Prepare  and  cook  the  fillets  as  directed  for  Fillets  of  Eel 
a la  Bordelaisc  ; 
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Dish  tliciii  ill  :i  circle  ; fill  the  centre  with  Dike  Forcemeat 
Quenelles ; pour  some  E.spaynole  Sauce  over  the  quenelles ; and 
serve. 


FILLETS  OF  EEL  A LA  TAKTAKE 

Cut,  trim,  and  cook  an  eel  as  directed  lor  Fillets  of  Eel 
a i Ann’ rieaine  ; 

Dish  the  fillets  in  a circle,  and  fill  the  centre  Avith  Tartar 
Sauce  {i'ide  First  Fart,  pageGT). 


SIIELL-l'lSII 


CBAYFISH  A LA  BOHDELAISE 

Dick,  and  Avash  the  crayfish  ; put  them  in  a ste\v[)aii,  Avith 
some  French  Avhite  Avine,  sliced  onions,  parsley,  salt,  pepper,  and 
grated  nutmeg ; toss  the  fish  over  the  lire  till  they  are  done  ; 
then  drain,  and  keep  them  AVilrm ; 

Cut  some  carrots  and  onions  in  very  small  dice  ; fry  them  in 
butter  till  they  are  coloured  ; moisten  them  Avith  French  Avhite 
Avine,  and  glaze  them ; then  pour  in  some  Esqjmjnole  Sauce,  and 
strain  in,  through  a silk  sieve,  the  licpior  in  Avhich  the  crayfish 
have  been  cooked ; reduce  the  Avhole ; and  add  some  chopped 
parsley,  and  Cayenne  pepper  ; 

I’ile  the  crayfish  in  a silver  casserole  ; pour  the  sauce  over 
them ; and  serve. 

Observation. — Crayfish  a la  Bordelaise  require  to  be  highly 
seasoned,  but  they  should  not  be  made  so  hot  as  to  become 
unpleasant  to  many. 

LOBSTER  A LA  BORDELAISE 

Take  an  unboiled  lobster,  break  off  the  claAvs,  and  cut  the  tail 
and  body  in  three  or  four  ]iieces,  according  to  size ; saAV  the 
shell  of  the  claAvs  through  in  three  places,  Avithout  separating 
them,  so  as  to  facilitate  removing  the  flesh  Avhen  the  lobster  is 
cooked ; 

Put  the  lobster  in  a stCAvpan,  and  finish  dressing  and  dishing 
up  precisely  as  directed  for  Crayfish  d la  Bordelaise. 

LOBSTER  A LA  PROVENqALE 

Cut  an  unboiled  lobster  in  pieces  as  above ; put  them  in  a 
stcAvpan,  Avith  some  oil,  salt,  pepper,  a sprig  of  thyme,  a bay  leaf, 


44G 


Tllli:  nOYAL  COOKERY  BOOK 


mi  onion,  and  a small  clove  of  garlic ; toss  the  lobster  over  the 
lire,  until  it  is  done  ; take  the  pieces  out  of  the  stewpan  ; wipe  oil 
any  herbs  adhering  to  them,  and  put  them  in  another  stewpan  ; 

Add  some  EsjHKjnole  Sauce,  French  white  wine,  and  brandy 
to  the  herbs  in  the  stewpan ; reduce  the  sauce,  and  strain  it 
through  a tammy  cloth  on  to  the  lobster  ; warm  and  jiile  up 
the  pieces  of  lobster  on  a dish  ; pour  the  sauce  over,  without 
skimming  oil’  the  fat ; and  serve. 


LOBSTER  A L’AMERICAINE 

Cut  some  boiled  lobster  tails  into  scollops  ^ inch  tliick ; set 
them  in  a circle  in  a silver  casserole  ; 

Make  some  sauce  as  follows  : 

Wash  and  chop  some  shalots ; fry  tliein  in  butter  for  two 
minutes  ; moisten  with  French  wliite  wine  ; and  cook  them  ; 

Then  add  equal  quantities  of  Espagnole  Sauce,  and  Tomato 
Pui  'ee,  and  a little  Cayenne  pepper ; and  reduce  the  sauce  for 
five  minutes  ; 

Fill  the  centre  of  the  casserole  with  the  flesh  of  the  claws  cut 
in  small  dice,  and  mixed  in  some  of  the  sauce ; pour  tlie 
remainder  of  the  sauce  over  the  scollops ; put  the  casserole  in 
the  oven  for  ten  minutes,  to  warm  the  lobster ; and  serve. 
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POTATO  CASSKUOLE  FIU.ET)  WITH  RAimiT  SCOLLOPS 


CHAPTER  XIII 

ENTREES  OF  PASTRY 

HOT  BAISED  PIE  A LA  FINANCIIIRE 

Make  some  paste,  with  : 

1 lb.  of  Hour,  1 pinch  of  salt, 

-1,  lb.  of  butter,  1 gill  of  water  ; 

3 yolks  of  egg, 

Work  the  paste  till  it  is  quite  smooth,  and  roll  it  out; 

Butter  an  entree  pie-mould  slightly,  and  line  it  of  an  even 
thickness,  with  the  paste  ; fill  it  with  Hour  ; put  a paste  cover  on 
the  top,  and  pinch  both  together  with  the  pincers ; brush  over 
with  egg,  and  put  the  crust  to  bake  ; 

When  done,  cut  out  the  cover  | inch  inside  the  pinched  edge ; 
take  out  the  Hour,  and  brush  the  inside ; take  the  crust  out  of 
the  mould ; egg  it  inside  and  out ; and  dry  it  in  the  oven  for 
four  minutes ; 

Make  some  Financiere  Ragout  (vide  page  295) ; 

For  garnish  prepare  : 

5 fine  crayfish, 

5 cocks’  combs. 


5 turned  mushrooms, 
1 large  truffle ; 
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Fill  the  cru&t  with  the  raf/otit,  and  arrange  the  garnish  on  the 

top  ; 

Glaze  the  crust  with  a brush  dipped  in  thin  glaze ; and 
serve. 

HOT  QUAIL  HAISED  PIE 

Line  an  g/^i/’cVmould  with  paste,  as  before  directcxl ; 

Take  8 quails  ; cut  them  in  two,  lengthwise ; put  the  pieces  in 
a .5rtute'-pan,  with  a little  clarified  butter;  season  with  salt  and 
jiepper,  and  put  the  srtii/</-pan  on  the  fire  for  ten  minutes ; 
when  the  quails  are  set,  drain,  and  let  them  cool ; 

Make  some  forcemeat  with  lb.  of  calf’s  liver,  and  i lb.  of 
fat  bacon  : 

Cut  the  bacon  in  small  dice;  put  it  in  a .sa?//t'-pan  over  the  fire, 
and,  when  the  bacon  begins  to  melt,  add  the  liver,  also  cut  in 
small  pieces;  season  with  salt,  pepper,  a little  thjmie,  and  a bay 
leaf ; and  fry  till  the  bacon  and  liver  are  cooked ; take  the  pan 
off  the  fire,  and,  when  cold,  pound  the  liver  and  bacon  together, 
in  a mortar,  and  pass  the  forcemeat  through  a hair  sieve  ; 

Put  a layer  of  the  forcemeat  round  the  bottom  of  the  mould, 
leaving  a hollow  in  the  centre  ; upon  the  forcemeat  lay  8 pieces 
of  quail,  selecting  all  those  of  the  same  size  ; put  a little  Ibrce- 
ineat  between  each  piece  to  keep  them  togetlier  ; then  make 
another  layer  of  forcemeat,  and  set  in  the  8 other  pieces  of  quail 
in  the  same  way,  finishing  with  a layer  of  forcemeat ; 

Cut  a piece  of  crumb  of  bread  to  fit  the  hollow  in  the  pie  ; 
wrap  a thin  slice  of  fat  bacon  round  the  bread,  and  put  it  in  the 
centre ; place  a paste  cover  on  the  top  ; })inch  the  edges  together  ; 
brush  over  with  egg,  and  bake  the  pie  in  the  oven  ; 

When  done,  remove  the  cover  and  the  ])iece  of  bread  from 
the  centre  ; put  the  pie  on  a dish,  and  fill  the  centre  with 
sliced  trullles,  mixed  in  some  Espagnole  Sauce  reduced  with 
Essence  of  Trullles ; put  a circle  of  cocks’  kernels  on  the  top  of 
the  forcemeat,  and  pile  up  some  more  sliced  trullles  in  the 
centre  ; and  serve. 

HOT  WOODCOCK  BAISED  PIE 

Line  an  enfi’c'g-mould  with  paste,  as  aforesaid  ; 

Take  4 woodcocks,  and  cut  each  one  in  4 pieces ; 

Make  the  forcemeat  as  described  in  the  preceding  recipe, 
adding  the  trail  of  the  woodcocks  whilst  pounding ; 

Fill  the  mould  with  layers  of  forcemeat,  and  pieces  of  wood- 
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cock  as  described  for  Quail  Pie,  putting  all  the  legs  on  the 
bottom  layer,  and  keeping  the  fillets  for  the  top ; put  a paste 
cover  on  the  top,  and  bake  the  pie  in  the  oven ; 

When  done,  fill  the  centre  with  foie  gras  scollops  ; pour  over 
some  Espajnole  Sauce,  reduced  with  Essence  of  Woodcock  ; and 
serve. 

HOT  SNIPE  BAISED  PIE 

Take  8 snipes  and  cut  them  in  two,  lengthwise ; 

Line  a mould  with  paste ; fill  it  with  layers  of  forcemeat  and 
sni])e ; and  finish  as  directed  for  Quail  Pie  ; 

Pill  the  centre  with  sliced  truflles  ; pour  over  some  Espagnole 
Sauce,  reduced  with  Essence  of  Snipe  ; and  serve. 

HOT  PABTHIDGE  BAISED  PIE 

Line  an  en/rce-mould  with  paste,  as  directed  for  Hot  Quail 
Puiised  Pie  ; 

Cut  3 partridges  in  pieces,  and  fry  them  for  five  minutes  in  a 
sai/te'-pan  with  a little  clarified  butter  ; 

Prejiare  the  same  forcemeat  as  directed  for  Quail  Pie,  adding 
some  chopped  trullles  to  it,  and  fill  and  finish  the  pie  in  the 
same  way. 

HOT  LABK  BAISED  PIE 

Line  an  entree-mo\\V{  with  paste,  and  bake  it  as  directed  for 
Ilot  Eaised  Pie  a la  Financiere  {vide  page  447) ; 

Prepare  3G  larks ; remove  the  gizzards,  and  cut  off  the  legs 
and  necks ; season  the  larks  with  salt  and  pepper,  and  cook 
them  in  a saute-'g^m  with  a little  butter ; when  done,  drain  and 
put  them  in  the  crust,  finishing  with  a circle  of  the  larks  set 
close  together,  breast  outwards,  round  the  top  of  the  pie ; fill 
the  centre  with  turned  mushrooms ; pour  over  some  Espagnole 
Sauce,  reduced  with  Essence  of  Larks ; and  serve. 

HOT  EEL  BAISED  PIE 

Prepare  a pie-crust  as  above  ; 

Skin  and  clean  a large  eel ; cut  it  in  pieces  1|  inch  long ; put 
them  in  a stewpan,  with  some  French  white  wine,  sliced  onions, 
sprigs  of  parsley,  thyme,  bay  leaf,  and  a very  little  garlic ; boil 
and  simmer  till  the  eel  is  done ; drain  the  pieces,  and  put  them 
in  a sautc-\}^\\ ; 
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Strain  the  liquor  through  a silk  sieve  into  a stewpan ; add 
some  Espagnolti  Sauce,  and  reduce  it  till  the  sauce  coats  the 
spoon  ; then  strain  it  through  a tammy  cloth,  and  pour  some  of 
it  on  to  the  pieces  of  eel  in  the  5ui<^c'-pan  ; boil  for  two  minutes, 
and  put  the  eel  in  the  pie-crust ; place  a circle  of  turned  mush- 
rooms round  the  top,  and  pile  up  some  carp  soft  roes  in  the 
centre  ; pour  the  remaining  sauce  over ; and  serve. 


mCE  CASSEROLE  WITH  LAMB  SWEETBREADS 

Wash  2 ])Ounds  of  rice  in  water,  twice;  drain,  and  put  it  in  a 
stewpan  Avitli  double  its  quantity  of  water ; season  with  salt  and 
j)e})per,  and  put  it  on  the  fire ; when  the  water  boils,  cover  the 
rice  with  some  thin  slices  of  fat  bacon,  and  jmt  it  on  a slow  lire 
with  some  live  coals  on  the  cover  of  the  stewpan  ; 

When  the  rice  is  cooked,  pound  it  in  a mortar ; then  gather 
it  up  in  a ball ; put  it  on  a baking-sheet,  and  mould  it  with 
the  hands  to  the  shape  of  a casserole  ; 

Brush  the  casserole  over  with  a brush  dipped  in  clarified 
butter,  and  put  it  in  the  oven  until  it  assumes  a nice  yellow 
colour ; 

Trim  and  remove  some  of  the  rice  from  the  inside,  and  fill  the 
casserole  with  a hlanqaePe  of  lamb  sweetbreads,  prepared  as 
described  for  Lamb  Sweetbreads  in  Cases  {vide  page  37G); 
place  a circle  of  larded  and  glazed  lamb  sweetbreads  round 
the  top,  and  finish  with  some  cocks’  combs  in  the  centre ; and 
serve. 

RICE  CASSEROLE  WITH  GAME  PUREE  A LA  POLONAISE 

Make  a rice  casserole  as  above  ; 

Prepare  some  Babbit  Puree  {vide  page  294),  and  10  small 
fillets  of  rabbit,  contised  as  described  for  Bed  Partridge  Puree 
with  Plovers’  Eggs  {vide  page  410),  and  boil  10  eggs  for  six 
minutes ; 

Fill  the  casserole  partially  with  the  puree ; stand  the  eggs  in 
it  round  the  top ; put  a contised  fillet  between  each  egg,  and 
pile  up  the  remaining  puree  in  the  centre. 


RICE  CASSEROLE  WITH  CHICKEN  PINIONS  A LA  TOULOUSE 

Make  a rice  casserole  as  described  for  Bice  Casserole  with 
Lamb  Sweetbreads  {vide  above)  ; 
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Prepare  12  chicken  pinions  Garnislics,  pae;e  291);  put 
them  to  warm  in  a ste\v[)an  with  some  Alleuiande  Sauce;  fill 
the  casserole  with  them,  and  pour  over  some  more  Alleinande 
Sauce ; 

Garnish  the  top  with  cocks’  kernels  and  turned  mushrooms ; 
and  serve. 


POTATO  CASSEKOIjE  WITH  BLANQUETTE  OP  CniCKEN 

Make  some  Potato  rurce,  as  described  for  Potato  Croquets, 
{vide  page  295) ; add  6 yolks  of  egg  to  it,  and  stir  the  puree  in 
a stewpan  over  the  fire  to  dry  it;  put  it  on  a baking-sheet,  and 
mould  it,  with  the  hands,  to  the  shape  shewn  in  the  Woodcut 
(ride  page  447);  brush  the  casserole  over  with  egg,  and  bake  it 
in  a sharp  oven  till  of  a nice  golden  colour ; 

Prepare  a blanquctte^  without  trullles,  as  directed  for  Blampiette 
of  Poulards  with  Trudies  (vide  page  392)  ; fill  the  casserole  with 
the  blantpiette ; and  serve. 


POTATO  CASSEEOLE  WITH  LABDED  FILLETS  OP  CniCKEN 

]\Iake  a potato  casserole  as  above  ; 

Pemove  the  fillets  of  two  chickens ; cut  each  in  two  length- 
wise ; trim  them  to  a jiear-shape,  and  lard  them  with  thin  strips 
of  fat  bacon  ; put  them  in  a buttered  sawfe'-pan  ; cook,  and  glaze 
them ; 

Make  some  Chicken  Puree  with  the  remainder  of  the  two 
chickens ; fill  the  casserole  with  part  of  the  puree,  and  place  the 
larded  fillets  in  a circle  round  the  top ; pile  up  the  remaining 
2)uree  in  the  centre ; pour  over  a little  Alleinande  Sauce,  reduced 
with  Essence  of  Chicken  ; and  serve. 


POTATO  CASSEEOLE  WITH  BABBIT  SCOLLOPS 

]\rake  a potato  casserole,  as  described  for  Potato  Casserole 
with  Llanquette  of  Chicken ; 

Take  the  fillets  of  2 young  rabbits  ; cut  each  fillet  in  3 equal- 
sized ])ieccs  ; trim  them  to  a pear-shape  ; contise  them  with  pieces 
of  truille,  and  set  them  in  a buttered  sawfc'-pan ; 

Cut  into  scollops  the  remaining  meat  of  the  rabbits,  besides 
that  of  2 other  rabbits ; put  the  scollops  in  a buttered  5a?/fe'-pan, 
and  fiy  them  slightly ; 
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Slice  10  oz.  of  truOles,  previously  cooked  in  Madeira,  and  cook 
the  fillets  in  the  saute-pan  ; 

]\Iix  the  rabbit  scollops  and  trufhes  in  some  Espa<jnole  Sauce, 
reduced  Avith  Essence  of  Eabbit;  fill  the  casserole  with  the 
mixture,  and  place  the  contised  fillets  in  a circle  round  the  top ; 
pour  over  some  more  sauce ; and  serve. 


POTATO  CASSEROLE  WITH  PHEASANT  QUENELLES 

^lake  a potato  casserole  as  aforesaid  ; 

Take  the  fillets  of  2 pheasants  ; cut  each  fillet  in  two  pieces, 
and  trim  tliem  to  the  shape  of  the  minion  fillets  ; making,  with 
the  4 latter,  12  in  all ; 

Lard  C of  the  fillets  with  fat  bacon,  and  contise  the  other  6 
with  truffle,  and  put  them  in  separate  saute'-pans,  slightly 
buttered ; 

Make  some  forcemeat  Avith  the  remaining  flesh  of  the  phea- 
sants ; and,  Avith  tAvo  teaspoons,  shape  it  into  small  quenelles ; 

Cook  the  fillets  in  their  respective  sawfe'-pans,  glazing  those 
that  are  larded ; poach  the  quenelles ; drain  and  mix  them 
in  some  Espagnole  Sauce,  reduced  Avith  Essence  of  Pheasant ; fill 
the  casserole  Avith  the  quenelles^  and  lay  the  larded  and  contised 
fillets  in  a circle  alternately  round  the  top;  pour  over  some 
more  sauce ; and  serve. 


POTATO  CASSEROLE  WITH  FILLETS  OP  SOLES 

IMake  a casserole  as  directed  for  Potato  Casserole  Avith  Elan- 
quette  of  Chicken  [vide  page  451); 

Cut  some  cooked  fillets  of  soles  into  round  scollops ; put  them 
to  AA^arm  in  a steAvpan  with  some  sliced  mushrooms,  and  Alle- 
mande  Sauce  ; fill  the  casserole  Avith  the  mixture  ; and  serve. 


BREAD  CROUSTADE  WITH  STUFFED  LARKS 

Cut  some  crumb  of  bread  to  the  shape  of  a croustade,  and  fry 
it  in  hot  fat,  till  of  an  even  golden  colour ; drain,  and  put  it  to 
dry  in  the  oven  for  a feAV  minutes ; 

Bone  30  larks ; stuff  them  Avith  some  Foie  Gras  Forcemeat ; 
roll  each  lark  to  a round  shape,  and  put  each  one  in  a dariole- 
mould ; put  them  to  cook  in  the  oven ; take  them  out  of  the 
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moiikls,  and  dish  them  in  the  crountade  in  the  shape  of  a pyra- 
mid ; pour  over  some  Espagnole  Sauce,  reduced  with  Essence  of 
Larks  ; and  serve  some  more  of  tlie  sauce,  in  a boat. 


BREAD  CRODSTADE  WITH  FOIES  GRAS  SCOLLOPS 

^lake  a bread  cromtade  as  above ; 

Cut  some  foies  (jras  into  equal-sized  scollops;  put  them  in  a 
san^t'-pan,  and  fry  them  with  clarified  butter ; drain  them  well, 
and  mix  them  in  some  Espagnole  Sauce,  reduced  with  Madeira  ; 
fill  the  croustnde  with  the  scollops;  and  place  a border  of  trullles, 
turned  to  a ball-shape,  1 inch  in  diameter,  round  the  top  ; pour 
over  a little  sauce  ; and  serve  some  more,  in  a boat. 


BREAD  CROUSTADE  WITH  LEVERET  SCOLLOPS 

Make  a bread  croustade,  as  directed  for  Bread  Croustade  with 
Stufled  Larks  {vide  page  452)  ; 

Cut  some  leveret  fillets  into  scollops ; fry  them  in  a .S‘a?<fc'-pan 
in  some  clarified  butter ; drain,  and  mix  them  in  some  E.'<]>npnole 
Sauce,  reduced  with  Essence  of  Leveret,  and  thickened  with  the 
blood  ; 

Fill  the  croustade  with  the  scollops,  and  place  a border  of 
turned  mushrooms  round  the  top ; pour  a little  sauce  over  ; and 
serve  some,  in  a boat. 


M.ACCARON1  TIMBALE  A LA  MILANAISE 

Butter  a plain  enfrc<?-mould  ; 

Make  some  paste,  with  : 

^ lb.  of  flour,  3 yolks  of  egg, 

1 oz,  of  butter,  1 pinch  of  fine  sugar ; 

Mix  all  the  above  thoroughly  to  the  consistence  of  Nouilles 
Paste  ; roll  it  very  thin,  and  cut  it  out  into  different  shapes  with 
some  fancy  cutters;  arrange  these  patterns  round  the  buttered 
mould,  and  put  it  on  the  ice ; when  firm  and  cold,  brush  over  the 
patterns  with  a wet  brush,  and  line  the  mould  with  some  thin 
seven-turns  puff  paste,  made  with  1 lb.  of  flour,  to  ^ lb.  of  butter  ; 

Boil  some  maccaroni  in  some  broth  or  stock  ; drain  and  season 
it  with  salt,  pepper,  a little  grated  nutmeg,  and  some  grated 
Parmesan  cheese ; 

When  the  maccaroni  is  cold,  fill  the  timbale  with  it;  put  a 
paste  cover  on  the  top ; and  bake  in  a moderate  oven  ; 
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When  clone,  turn  the  timbale  out  of  the  mould  on  to  a disli ; 
cut  out  the  top  witliin  one  inch  of  the  side ; remove  ludf  the 
maccaroni  from  the  inside,  and  fill  the  hollow  with  some 
Milanaise  Ragout  made  of  fillets  of  chicken,  tongue,  and 
trullles,  cut  into  scollops,  sliced  mushrooms,  and  some  cocks’ 
combs,  the  whole  mixed  in  Allemande  Sauce,  and  piled  up  1.^ 
inch  above  the  top  of  the  timbale ; 

Place  12  small  larded  and  glazed  fillets  of  chicken  in  a circle 
on  the  top  of  the  crust ; and  finish  with  a large  cock’s  comb  on 
the  centre  of  the  ragout. 


MACCAHONI  TIMBALE  1 LA  CnASSEUB 

!Make  a maccaroni  timbale  as  before ; 

Cut  some  fillets  of  rabbits,  and  some  truffles,  boiled  in  Madeira, 
into  scollops  ; 

Fry  the  rabbit  scollops  in  a suM^d-pan  in  some  clarified  butter  ; 
drain,  and  add  them  to  the  truffles ; and  mix  together  in  some 
Espagnole  Sauce,  reduced  with  Essence  of  liabbit; 

Take  half  the  maccaroni  out  of  the  timbale,  and  fill  it  with 
the  scollops  ; place  some  even-sized  turned  mushrooms  round 
the  top  of  the  crust ; and  serve. 

MACCARONI  TIMBALE  WITH  STURGEON  SCOLLOPS 

Prepare  a timbale,  as  directed  for  Maccaroni  Timbale  a la 
Milanaise  (vide  page  453); 

Cut  some  cooked  sturgeon  into  scollops ; mix  them  in  some 
Allemande  Sauce  ; take  half  of  the  maccaroni  out  of  the  timbale, 
and  fill  it  up  with  the  scollops ; and  serve. 


MACCARONI  TIMBALE  WITH  SALMON  AND  TRUFPLE3 

Make  and  bake  a maccaroni  timbale  as  before  ; 

Cut  some  salmon  into  equal-sized  scollops ; fiy  them  in  a 
«aufe'-pan  with  a little  clarified  butter ; season  with  salt  and 
pei)i.)cr,  and  drain  them  ; 

Cut  some  truffles,  previously  cooked  in  Madeira,  into  scollops  ; 
add  them  to  the  salmon  scollops,  and  mix  both  together  in  some 
Espagnole  Sauce,  reduced  with  Essence  of  Truffles  ; 

Turn  the  timbale  out  of  the  mould  ; remove  half  the  maccaroni 
from  the  inside  ; fill  it  with  the  scollops ; and  serve. 
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NOUILLES  TIMBALE  WITH  HAM 

]\rakG  2 pounds  of  flour  into  Nouilles  PastG  {vide  First  Fart, 
pagG  180) ; roll  it  VGry  tliin  ; cut  it  into  nouilles  \ blanch,  drain, 
and  put  them  in  a stewpan  with  a little  butter,  and  0 yolks  of 
egg ; season  with  salt  and  pepper,  and  stir  the  nouilles  over  the 
lire  for  three  minutes,  to  dry  them  ; 

Butter  a plain  6Vi^/’</6’-mould  ; put  a round  of  paper  at  the 
bottom,  and  lill  it  Avith  the  nouilles ; Avhen  cold,  turn  the  timbale 
out  of  the  mould  ; egg  and  bread-crumb  it  twice  ; put  it  on  the 
drainer,  and  fry  it  in  hot  fat  till  of  an  even  golden  colour ; drain 
it,  and  cut  out  the  top  within  1 inch  of  the  side ; remove  the 
nouilles  from  the  centre  to  within  1 inch  of  the  bottom,  and  fill 
the  timbale  with  some  nouilles  prepared  separately,  and  tossed 
in  a stewpan  with  some  butter,  Allemande  Sauce,  and  grated 
I’armesan  cheese,  and  with  some  boiled  ham,  cut  in  small  dice, 
mixed  with  them. 

NOUILLES  TIMBALE  AU  SALPICON 

iMake  a nouilles  timbale  as  described  in  the  preceding  recipe  ; 

Brepare  a salpicon  of  fillets  of  chicken,  tongue,  and  trulllcs, 
cut  in  small  dice,  and  mixed  in  Espagnole  Sauce,  reduced  with 
^Madeira  ; add  this  salpicon  to  some  nouilles  prepared  separately, 
and  mixed  in  some  Allemande  Sauce,  Avith  some  butter  and 
grated  Parmesan  cheese ; lill  the  timbale  Avitli  the  Avhole,  Avell 
mixed  together ; and  serve. 

NOUILLES  TIMBALE  WITH  PAETBIDGE  SCOLLOPS 

Prepare  a timbale  as  directed  for  Nouilles  Timbale  Avith  Ilam, 
{vide  above) ; 

Cut  some  fillets  of  partridges  into  scollops  ; fry  them  Avith  a 
little  butter  in  a saute-^im ; drain,  and  mix  them  in  some 
Espatpiole  Sauce,  reduced  with  Essence  of  Partridge ; 

Acid  the  scollops  to  some  nouilles,  tossed  in  a steAvpan  with 
some  butter,  reduced  Espagnole  Sauce,  and  grated  Parmesan 
cheese ; lill  the  timbale  Avith  the  nouilles  and  scollops,  well 
mixed  together ; and  serve. 

vol-au-vent  a la  financieee 

Make  some  puff  paste,  with  : 

1 lb.  of  flour, 
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1 lb.  of  butter, 

^ oz.  of  salt ; 

as  directed  for  PufT  Paste  Cake  {vide  First  Part,  pnge  198); 
give  the  paste  C turns,  and  roll  it  out  to  a ^-inch  thickness ; lay 
a stev'pan  cover,  of  the  size  of  the  dish  on  which  the  vol-au-vent 
will  be  served,  on  the  paste,  and  cut  round  it  with  a small  plain 
or  llutcd  knife ; 

Turn  the  paste  over  on  to  a baking-sheet ; bmsb  over  the 
top  with  egg,  and  make  a circular  incision,  ^ inch  deej),  with  a 
knife,  leaving  a 1-inch  margin  all  round ; 

Put  the  paste  in  the  oven ; and,  when  it  is  cooked,  remove  the 
cover,  which  will  have  risen  in  the  baking,  and  trim  off  the 
uncooked  paste  from  the  inside ; brush  the  crust  inside  with  egg, 
and  put  it  back  for  five  minutes  in  the  oven  ; 

Put  the  vol-aii-vent  on  a dish  ; fill  it  with  Financiere  Ragout 
{ride  page  295)  ; 

Place  4 large  crayfish  on  the  top,  with  a cock’s  comb  between 
each,  and  a large  turned  mushroom  in  the  centre  ; and  serve. 

VOIi-AU-VENT  WITH  CHICKEN  FORCEMEAT  QUENELLES 

Prepare  a vol-au-vent  crust  as  before ; 

Putter  a .vui/^J-pan  slightly  ; 

With  two  tablespoons,  shape  some  Chicken  Forcemeat  quenelles 
of  the  size  of  an  egg ; set  them  in  the  saute'-pan ; pour  some 
boiling  consomme  over  the  quenelles ; poach,  drain,  and  mix 
them  in  some  Allemande  Sauce,  and  fill  the  vol-au-vent  with  the 
quenelles ; 

Place  some  truffle  scollops  and  turned  mushrooms,  in  a circle, 
round  the  top,  and  pile  up  some  sliced  trnfUes  in  the  centre  ; and 
serve. 

VOL-AH-VENT  WITH  BABBIT  FORCEMEAT  QUENELLES 

Make  a vol-au-vent  crust  as  described  for  Vol-au-vent  a la 
Financiere  {vide  page  455) ; fill  it  with  some  Piabbit  Forcemeat 
quenelles,  mixed  in  some  Espagnole  Sauce,  reduced  with  Essence 
of  Eabbit;  and  serve. 

VOL-AH-VENT  WITH  SALMON  SCOLLOPS 

Prepare  a vol-au-vent  crust  as  aforesaid  ; 

Cut  some  cooked  salmon  into  equal-sized  scollops  ; mix  them 
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in  some  AUemande  Sauce  ; fill  tlie  vol-au-vent  witli  tlie  scollops ; 
})lace  5 craylisli  round  the  top  to  form  a border,  and  pile  up 
some  sliced  mushrooms  in  the  centre ; and  serve. 


VOL-AU-VENT  WITH  TURBOT  A LA  BECHAMEL 

Prepare  a vol-au-vent  crust  as  directed  for  Vol-au-vent  a la 
Financiere  {vide  page  455)  ; 

Cut  some  cooketl  turbot  into  scollops,  and  mix  them  in  some 
Bechamel  Sauce  Maigre ; 

Fill  the  crust  with  the  scollops,  and  place  5 crayfish  in  a circle 
round  the  top  ; and  serve. 


VOL-AU-VENT  WITH  SALT  COD  A LA  BECHAMEL 

IMahe  and  bake  a vol-au-vent  crust  as  above ; reserving  the 
paste  cover ; 

Fill  the  vol-au-vent  with  some  boiled  salt  cod  scollops,  mixed 
in  Bechamel  Sauce  Maigre ; lay  the  paste  cover  on  the  top  ; and 
serve. 


VOL-AU-VENT  WITH  EGGS  A LA  BECHAMEL 

Prepare  a vol-au-vent  crust  as  directed  for  Vol-au-vent  a la 
Financiere,  reserving  the  paste  cover  ; 

Boil  some  eggs  for  ten  minutes;  cool,  peel,  and  cut  them  in 
slices  ^ inch  thick  ; mix  the  slices  lightly,  so  as  not  to  break 
them,  in  some  Bechamel  Sauce  Maigre ; fill  the  vol-au-vent  with 
the  eggs  ; put  on  the  paste  cover  ; and  serve. 


VOL-AU-VENT  A LA  NORMANDE 

Prepare  a vol-au-vent  crust  as  above ; 

Make  a Ragout  a la  Normande  of  fdlets  of  soles,  cut  into 
scollops,  oysters,  mussels,  and  sliced  mushrooms  ; 

Pieduce  some  Veloute  Sauce  Alaigre  with  the  liquor  in  which 
the  mussels  have  been  cooked ; thicken  it  witli  yolks  of  egg  ; 
add  the  ragout  to  the  sauce ; mix,  and  fill  the  vol-au-vent  with 
it ; place  the  paste  cover  on  the  top  ; and  serve. 
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VOL-AU-VENT  WITH  PISH  QUENELLES  AND  SOFT  HOES 

Prepare  a vol-au-vent  crust  as  aforesaid  ; 

With  two  teaspoons,  mould  some  Pike  Forcemeat  quenelles  to 
the  size  of  a pigeon’s  egg ; poach  and  mix  the  quenelles  in  some 
Perigueux  Sauce  ; iill  the  iiol-au-vent  them;  place 

some  carp  soft  roes  on  the  top  ; and  serve,  with  some  more  sauce 
in  a boat. 
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CHArTEU  XIV 

ENTREMETS,  OR  SECOND  COURSE  DISHES 

OMELET  WITH  TBUFELES 

Bkeak  and  beat  8 eggs  in  a basin  ; season  tliera  ith  salt, 
pepper,  and  a very  little  grated  nutmeg  ; 

Slice  IE  trullles,  boiled  in  Madeira,  and  Avarin  them  in 
some  Espagnole  Sauce,  reduced  with  Essence  of  Trullles  ; fry  the 
omelet,  and  place  the  trullles  on  it,  before  folding  the  sides  over 
to  an  oval  shape ; when  the  omelet  is  coloured,  turn  it  on  to  a 
dish ; pour  round  it  some  Espagnole  Sauce,  reduced  with  Essence 
of  Trullles  ; and  serve. 

OMELET  WITH  ASPARAGUS  PEAS 

Make  an  omelet  with  8 eggs,  very  slightly  salted ; garnish  it, 
before  folding,  with  asparagus  peas,  mixed  in  AUeinande  Sauce  ; 

When  coloured,  turn  the  omelet  on  to  a dish ; pour  sonn^ 
AUeinande  Sauce  round  it ; and  serve. 

OMELET  WITH  CRAYFISH  TAILS 

Make  an  omelet  as  above  ; and,  before  folding  it,  garnish  with 
some  crayfish  tails  cut  in  dice,  and  mixed  in  AUeinande  Sauce 
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thickened  with  Crayfish  Butter ; turn  the  omelet  on  to  a dish ; 
pour  some  sauce  round  it ; and  serve. 

OMELET  WITH  MORIL3 

Pick  and  wash  some  morils  (or  small  red  mushrooms) ; cut 
them  in  ])ieces,  and  ])ut  them  in  a stewpan  with  some  butter, 
lemon-juice,  and  salt;  boil  for  five  minutes,  and  drain  the 
morils ; 

lleduce  some  Vdoute  Sauce,  together  with  the  liquor  in  which 
the  morils  have  been  cooked  ; mix  them  in  some  of  the  sauce, 
and  put  them  in  the  centre  of  the  omelet ; fold  it,  and  put  it  on 
a dish  ; pour  the  remainder  of  the  sauce  round  it ; and  serve. 


OMELET  WITH  SHRIMPS 

Cut  some  slirimp  tails  in  two,  and  mix  them  in  some  Veloute 
Sauce  reduced  with  Shrinq)  Butter  ; 

Bryan  omelet;  jnit  the  shrimps  in  it  before  folding  it;  turn 
the  omelet  on  to  a dish  ; pour  some  of  the  same  sauce  round  it ; 
and  serve. 

OMELET  WITH  CARDOON  PUREE 

Prepare  some  Cardoon  Puree  {vide  page  300) ; 

l\Iake  an  omelet,  and  put  the  puree  in  the  centre  before 
folding  it ; turn  the  omelet  on  to  a dish  ; and  serve. 


OMELET  WITH  ARTICHOKE  PUREE 

Proceed  as  directed  in  the  jireceding  recipe, — substituting 
Artichoke  Puree  for  the  Cardoon  Puree. 


ENTREMET  OE  THREE  DIFFERENT  OMELETS 

Make  three  omelets ; 

Garnish  one  with  crayfish  tails  cut  in  pieces ; another  with 
asparagus  peas ; and  the  third  with  sliced  trulHes,  as  directed 
above ; 

Put  the  three  omelets  on  the  same  dish,  and  serve  with  a boat 
of  Veloute  Sauce,  reduced  with  Essence  of  Mushrooms. 

Observation. — This  dish  may  be  served  as  a remove  for 
luncheons. 
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EGGS  BEOUILLES  WITH  TKUEFLES 

Break  8 new-laid  eggs  in  a stewpan ; 

Add : 

i gill  of  doable  cream, 

I;  lb.  of  butter, 

a little  salt,  and  grated  nutmeg  ; 

Stir  briskly  with  a s[)Oon  over  the  fire,  till  the  eggs  begin 
to  set,  and  add  3 tablespoonfuls  of  chopped  truflles ; mix,  and 
l)ut  the  whole  on  a dish  ; garnish  with  croutons  of  bread  fried  in 
butter ; and  serve. 


EGGS  BROUILLES  WITH  ASPARAGUS  PEAS 

rroceed  as  above, — substituting  some  asparagus  peas  for  tlie 
chopped  trullles. 

STUFFED  EGGS 

Boil  12  new-laid  eggs  for  ten  minutes ; cut  them  in  two, 
lengtliwisc ; remove  the  yolks ; pass  them  through  a hair  sieve, 
and  pound  them  in  a mortar,, together  with  an  equal  quantity  of 
butter,  adding  2 eggs,  some  salt,  pepper,  and  gi'ated  nutmeg, 
and  a tablespoonfid  of  cliopped  parsley,  whilst  pounding ; mix 
thoroughly,  and  ])ut  the  whole  in  a basin  ; 

But  a layer  of  the  above  stulling  on  a silver  dish  ; 

Fill  the  cavity  in  the  eggs  with  some  more  of  the  stulTmg  ; 
smooth  it  over  with  a wet  knife,  and  place  the  eggs  in  the  dish ; 
baste  them  with  a little  butter,  and  put  them  in  a brisk  oven  for 
a few  minutes  to  colour  them ; and  serve  with  Tomato  Sauce, 
separately. 


CARDOONS  WITH  MARROW 

Prepare  some  Cardoons  as  for  Garnish  {vide  page  298) ; 

Put  them  in  a silver  casserole,  and  pour  over  a little  Espagnole 
Sauce ; 

Toast  some  slices  of  crumb  of  bread  ^ inch  thick,  and  cut 
them  in  strips  2 inches  by  I inch  ; 

Blanch  some  marrow  in  boiling  water;  drain  and  spread  it 
thickly  on  the  pieces  of  toast ; sprinkle  a little  salt  over  them  ; 
glaze  and  put  them  in  a very  hot  oven  for  four  minutes  ; lay  the 
croutons  on  the  cardoons;  and  serve  immediately. 
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CARDOONS  EN  BLANQUETTE 

rrepare  and  cook  tlie  cardoons  as  directed  page  298 ; cut 
tlieni  into  scollops;  mix  them  in  some  Allcmande  Sauce;  put 
them  in  a silver  casserole ; and  garnisli  with  croutons  of  bread, 
fried  in  butter. 


ABTICnOKES  A LA  LVONNAISE 

Cut  s )ine  artichokes  in  quarters ; remove  the  outside  leaves, 
and  tlie  stringy  [)art  inside,  and  trim  the  bottoms ; 

lllaiK  li  the  pieces  in  boiling  water  ; drain,  and  put  tliera  in  a 
.‘.■nafe'-pan  with  some  clarified  butter,  lemon-juice,  and  salt,  and 
{lepper ; simmer  till  the  artichokes  are  done,  and  {)ut  them  in  a 
moderate  oven  until  they  assume  a light  brown  colour ; drain, 
and  ])ut  the  pieces  of  artichoke  in  a silver  casserole; 
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Cut  an  onion  in  small  dice,  and  fry  it  in  a small  stewpan  Avith 
a little  butter  till  coloured  ; 

Tut  1 gill  of  Blond  de  Veau  in  the  saute-\)A\\  to  melt  the  glaze 
left  from  the  artichokes  ; strain  it  into  the  stewpan  containing 
the  onion  ; add  some  Espagnole  Sauce,  and  reduce  the  whole  for 
live  minutes  ; add  a tablespoonful  of  chopped  parsley  ; pour  the 
sauce  over  the  artichokes  ; and  serve. 
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ARTICHOKE-BOTTOMS  A L’lTALIEHNE 

Propare  some  artichoke-bottoms  as  directed  for  Garnisli  {vide 
page  298) ; dress  them  in  a circle  in  a silver  casserole,  over- 
lapping one  another ; pour  over  some  Italian  Sauce  {vide  page 
27 8)  ; and  serve. 


stuffed  artichoke-bottoms 

Prepare  the  artichoke-bottoms  as  before ; 

Fill  the  hollow  part  with  some  Chicken  Forcemeat,  with  some 
d'Uxelles  added  ; 

Set  them  in  a buttered  sawfe'-pan,  and  put  them  in  the  oven 
to  poach  the  forcemeat ; dress  them  in  a silver  casserole ; pour 
over  some  Half  Glaze  ; and  serve. 


stuffed  cabbage  lettuce  with  croutons 

Prepare  some  lettuces  as  directed  for  Stuffed  Cabbage  Lettuce 
Soup  {vide  page  237) ; 

Cut  some  croutons  of  bread-crumb  inch  thick,  and  of  the 
shape  of  the  lettuces,  and  fry  them  in  clarified  butter  ; 

Dress  the  lettuces  and  croutons  alternately  in  a circle,  in  a 
silver  casserole  ; pour  over  some  Half  Glaze  ; and  serve. 


TRUFFLES  A LA  SERVIETTE 

Wash  and  clean  the  truflles  very  carefully ; boil  them  in  some 
Mirepoix  and  Madeira ; dish  them  up  inside  a folded  napkin ; 
and  serve,  with  some  cold  butter  separately. 


TRUFFLES  STEWED  IN  CHAMPAGNE 

Wash  and  clean  the  truflles ; boil  them  in  1 bottle  of  dry 
Champagne,  and  an  equal  quantity  of  Blond  de  Veau,  with  salt 
and  grated  nutmeg  to  season  ; 

Drain  the  truflles,  and  put  them  in  a silver  casserole  ; 

Strain  the  liquor  through  a silk  sieve  into  another  stewpan ; 
reduce  it  one  half ; pour  it  over  the  truffles  ; and  serve. 
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TIMBALE  OP  TRUFFLES  A LA  TALLEYRAND 

Observation. — This  timbale  has  been  named  after  the  Prince 
de  Talleyrand,  because  it  was  first  prepared  in  the  Prince’s 
establishment  by  his  celebrated  Chef  M.  Louis  Esbrat,  whom  I 
have  already  mentioned  in  these  pages.  I could  not  think  of 
altering  the  name ; for  it  has,  by  the  great  success  of  the  dish, 
become  an  acknowledged  culinaiy  term. 

Clean  and  wash  thoroughly  some  fine  equal-sized  trufiles ; peel 
and  cut  them  in  slices  t|  inch  thick  ; 

Melt  some  butter  in  a sa»tJ-pan  ; put  in  the  slices  of  trufiles  ; 
season  with  salt  and  grated  nutmeg ; and  toss  them  well  in  the 
butter, — being  careful  not  to  break  them  ; 

Line  a plain  round  mould  with  paste,  as  directed  for  Maccaroni 
Timbale  a la  Milanaise  {vide  page  453); 

Pill  it  with  the  sliced  trufiles  ; put  a paste  cover  on  the  top  ; 
make  a small  hole  in  the  centre,  to  facilitate  the  cooking  ; and 
l)ake  in  a hot  oven  ; 

When  the  paste  is  done,  stop  up  the  hole  with  a piece  of 
paste ; turn  the  timbale  out  of  the  mould  on  to  a dish  ; make  a 
small  opening  in  the  top,  and  pour  in  some  Half  Glaze  through 
a funnel ; cover  the  hole  with  a slice  of  truffle ; and  serve. 


TURNED  MUSHROOMS  WITH  CROUTONS 

Prepare  the  mushrooms  as  directed  for  Garnishes  {vide  page 
291);  drain,  and  mix  them  in  some  .d //mu;? Sauce,  reduced 
with  Essence  of  IMushrooms,  and  put  them  in  a silver  casserole ; 

Cut  the  rasped  crust  of  some  French  rolls  in  strips,  2 inches 
by  1 inch ; dip  them  in  butter,  and  put  them  on  a baking-sheet 
in  a hot  oven  for  three  minutes  ; place  these  croutons  in  a circle 
on  the  mushrooms  ; and  serve. 


VEGETABLE  MACEDOINE 

Prepare  a macedoine  of  carrots,  turnips,  cauliflowers,  asparagus 
peas,  French  beans  and  peas  ; boil  and  glaze  the  vegetables  as 
described  in  the  Chapter  on  Garnishes  {vide  pages  295  to  298) ; 

Put  the  whole  in  a sawte'-pan  with  some  Veloute  Sauce, 
reduced  with  Essence  of  Vegetables ; add  a piece  of  butter ; 
mix,  and  pour  the  macedoine  in  a silver  casserole ; and  serve. 
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VEGETABLE  MACEDOINE  MAIGEE 

Proceed  as  before, — substituting  some  Bechamel  Sauce  Maigre 
for  the  Veloute  Sauce. 
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CHAPTER  XV 

COLD  DISHES 


TR  ELI  M IX  AR  Y RE.M  A I!  K S 
Of  0 niamentution  in  Cuohery 

I HAVE  left  to  now  wliat  I had  to  say  concerning  decoration 
in  Cookery,  thinking  that  iny  remarks  would  find  their  proper 
place  here,  when  treating  of  the  preparation  of  Cold  Dishes, — 
the  part  of  Cookery  in  which  ornamentation  is  most  employed, 
and  where  it  is  most  called  for. 

The  differences  of  opinion  are  as  numerous  on  this  subject  as 
they  are  upon  most  other  culinary  questions  : some,  who  are 
great  partisans  of  the  mode  of  serving  a la  Paisse,  wish  to 
do  away  with  ornamentation  altogether ; and  it  is  a patent 
fact,  that  if  dishes  only  reach  the  table  carved  ready  for  serving, 
it  will  be  superfluous  to  lose  time  in  their  decoration  or 
an’angcment. 

The  decline  of  ornamentation  is  to  be  regretted.  I have 
ah-eady  stated  my  own  opinion  in  the  matter  ; I am  thoroughly 
convinced  that  true  Cookery  requires  to  be  presented  under 
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certain  coiiditioiis  of  style  and  elegance,  wliicli  arc  at  once  a 
mark  of  its  worth  and  genu’nenes.s.  Those  who  will  not  admit 
this  consideration  will  be  very  liable  to  neglect  the  quality  of 
the  preparations  themselves,  and  will  soon  fall  into  a careless 
habit  of  working,  and  of  following  their  art  in  a mechanical 
way,  without  taking  any  pride  or  interest  in  it. 

On  the  other  hand,  I must  own  that  in  many  instances  this 
love  of  ornamentation  has  been  carried  to  unreasonable  lengths  ; 
and  I have  known  cooks  possessed  by  a perfect  hobby  for 
decorating  and  beautifying  everything ; and  who  could  not 
serve  the  sim})lest  dish  without  a profusion  of  puerile  accessories 
and  would-be  onianieiits. 

I have  seen  some  employ  to  this  end  ])crfectly  irrelevant 
matei'ials,  which  on  no  account  should  be  introduced  in  things 
which  are  made  to  be  eaten.  Thus,  I have  seen  fat  bacon 
used  as  a substitute  for  l\Iinion  Fillets  of  Foultiy  for  Aspics  en 
Bellevue ; I have  seen  others  make  use,  for  the  same  purpose,  of 
a substance  they  called  hard  }>aste,  but  which  was  nothing  else 
but  dried  bread-crumb  : in  many  instances  it  woidd  break  off, 
and  fall  into  and  spoil  the  garnishes.  Such  delimpiencies  have 
contributed,  in  a very  mai’ked  manner,  to  render  the  practice  of 
decoration  imj)opidar ; as  has  also  been  the  case  where  cooks 
liave  attempted,  with  their  cold  dishes  and  sweet  entremets,  to 
rivalise  the  architect  and  the  sculptor,  by  trumpery  lard  or  sugar 
imitations  of  Greek  temples,  feudal  eastles,  or  martial  tro])hies  ; 
with  reference  to  which  they  have  been  deservedly  laughed  at. 

The  very  nature  of  the  materials  we  use,  and  the  particularly 
ephemeral  character  of  our  productions,  should  certainly 
convince  us  of  the  folly  of  attempting  to  match  ourselves 
against  the  higher  arts,  of  which  we  can  only  reproduce  clumsy 
and  ridiculous  imitations. 

I believe  that  the  rule  to  lay  down  for  all  culinary  decoration 
(which  is  quite  a spedalite  of  itself,  in  the  same  way  as  stage 
decoration)  is  this : that  any  ornament  of  a dish  is  either 
intended  for  eating,  or  to  make  the  thing  it  accompanies  more 
inviting  to  the  eye  and  thence  to  the  palate. 

This  rule,  together  with  a man’s  natural  talent  and  intelligence, 
should  keep  him  within  the  legitimate  resources  of  his  art,  and 
clear  of  pretentious  attempts  at  monumental  ornamentation. 

I have  endeavoured,  in  my  recipes  relating  to  Cold  Dishes,  to 
specify  this  happy  mean  of  decoration. 

It  is  impossible  to  deny  that  large  cold  removes,  dished  up 
with  the  proper  style  and  richness,  are  calculated  to  grace  a welb 
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decked  table  or  sideboard  ; and  I do  not  fancy  tliat  any  substitute 
for  this  inode  of  culinary  ornamentation  Avill  evei’  be  lound. 

But  I cannot  ini])ress  too  much  on  my  readers  that  I do  not 
believe  in  a Cookery  meant  for  tlie  eye  alone  ; tlie  crucial  test  is 
tlu!  jialate,  and  the  main  consideration  is,  that  after  the  guests 
have  admired  a dish  })re])ared  to  please  their  sight,  they  may  feel 
at  least  an  ecjual  jileasure  in  iiartaking  of  it. 


KE.MAIIKS  ON  SOULES  AND  ON  THE  MOULDING  OF  ASITU  JELLIES 

0)1  Socles  in  Geno'al 

These  socles  or  stands  are  used  to  raise  tlie  llemoves  and 
EnU'ees ; to  give  them  a better  ajipearance ; and  to  allow  of 
more  room  for  garnishing. 

They  have  been  made  of  all  kinds  of  substances ; but  the  best 
socles  to  use  are  the  sinnilest,  those  entirely  free  from  arcliitec- 
tural  pretensions,  and  composed  of  nothing  which  is  likely  to 
impair  the  dishes  set  upon  them. 

SOCLES  OR  STANDS  FOR  LARGE  COLD  DISHES 

These  socles  are  made  of  fat,  prepared  in  the  following 
manner : 

Pick  and  chop  some  mutton-kidney  suet ; let  it  steep  in 
cold  water  for  several  hours  ; drain  it  well,  and  put  it  in  a 
stewpan  over  a slow  fire  ; when  thoroughly  melted,  without 
colouring,  strain  the  fat  through  a cloth ; mix  it  with  an  equal 
quantity  of  white  and  clean  lard  ; and,  when  this  is  melted,  strain 
the  whole  through  a cloth  into  a large  basin  to  cool ; then  whip 
it  with  a very  clean  whisk  till  quite  cold  and  smooth ; 

Stick  a block  of  wood,  of  the  shape  required  for  the  socle,  only 
smaller,  on  a baking-sheet  v\ith  a little  fat,  and  begin  to  lay  the 
whipped  fat  gradually  round  the  block,  and  shape  it  with  a protile 
cut  in  wood  to  represent  a vase  or  cup  ; when  the  first  layer  is 
quite  cold,  spread  some  more  of  the  fat  all  round  till  the  socle 
is  completed  ; 

By  passing  the  projile,  dipped  in  hot  water,  continually  round 
the  fat,  a smooth  surface,  similar  to  that  of  parian,  is  obtained ; 

When  the  socle  is  completed,  })ut  the  baking-sheet  over  the 
fire  for  a minute  to  melt  the  hit  which  holds  the  block  of  wood ; 
remove  the  socle,  and  put  it  on  a round  of  paper  on  another 
baking-sheet,  ready  to  be  decorated  with  coloured  paste,  or  with 
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llowers  made  of  coloured  fat,  or,  preferably,  with  natural  (lowers, 
which,  Avheii  tastefully  arranged,  will  always  constitute  the  best 
oruauieiitatioii,  one  not  to  be  e(pialled  by  artilicial  means. 


FLAT  SOCLES  FOR  RAISING  REMOVES  AND  ENTREES 

It  used  to  be  the  fashion  to  make  these  stands  or  socle,'^  of  (at, 
I consider  the  ])ractice  objectionable,  as  being  likely  to  im])art  a 
disagreeable  fatty  taste  to  the  i)rej)ai'ations  dished  upon  them  ; 
this  I’isk  is  avoided  by  em[)loying  rice  noclc-s,  coated  with  Jloiit- 
pellier.  Lobster,  or  even  plain  butter. 

I have  adopted  this  ])lan,  which  I think  the  best  of  any. 

The  rice  socles  are  made  thus : 

Wash  2 lbs.  of  rice  ; i)iit  it  in  a stewpan  Avith  one  gallon  of 
water,  and  a little  salt;  boil  on  a very  slow  (ire;  and,  when  the 
rice  is  done,  })ound  it  in  a mortar,  and  mould  it  to  the  required 
shape. 

For  hot  dishes,  egg  the  socle  over,  and  put  it  in  the  oven  to 
coh)ur  it. 

For  cold  di.shes,  spread  the  rice  over  very  smoothly  with  cither 
Montpellier^  Lobster,  or  plain  butter. 


On  the  Mouldinc)  of  Asjiic  Jellies 

Lrepare  the  Aspic  Jelly  as  directed  for  Meat  Jelly  (ride  page 
275), — adding  some  lemon-juice  when  clarifying  it. 

The  jelly  should  not  be  moulded  until  it  is  quite  cold ; as, 
should  it  retain  any  degree  of  heat,  it  would  be  liable  to  loosen 
the  ornaments  laid  in  the  moidds,  or  on  the  minion  (illets  placed 
therein  ; on  the  other  hand,  avoid  using  the  jelly  too  cold ; for, 
if  beginniug  to  set,  it  would,  when  poured  into  the  mould,  fill  it 
with  air  bubbles,  and  give  the  aspic  a dull  and  misty  appearance  ; 
it  is  also  very  necessary  to  pour  the  subsequent  layers  of  jelly  in 
a mould  as  soon  as  the  preceding  one  is  set,  in  order  to  guard 
against  any  dampness  forming  on  the  top,  which  would  prevent 
the  layers  adhering  to  each  other,  and  might  possibly  cause  the 
aspic  to  break  on  its  being  turned  out  of  the  mould. 

Fillets  or  other  ornaments  introduced  in  jellies  must  always 
be  kept  half  an  inch  below  the  edge  of  the  mould,  so  that,  by 
completing  the  filling  of  the  mould  with  a layer  of  plain  jelly,  a 
solid  basis  be  secured  when  the  aspic  is  turned  out. 
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]\Ioiikls  should  iilwiiys  bo  well  set  in  pounded  iee. 

These  observations  on  moulding  apply  ecpially  to  seeoiid-conrse 
jellies  garnished  with  fruit,  &c. 


LARGE  COLD  DISHES— ENTREES— ENTREMETS— 
HORS  D’CEUVRE 

LARGE  COLD  DISHES 
TUBKEY  GALANTINE 

rick,  draw,  and  singe  a fat  hen -turkey;  cut  olT  the  legs, 
})inions,  and  neck,  leaving  the  crop  skin  whole ; bone  it  entirely, 
and  remove  almost  all  the  meat  from  the  fillets  and  legs,  and 
free  the  leg  parts  of  all  sinew  ; 

Make  some  forcemeat,  Avith  : 

4 lbs.  of  fillet  of  veal,  well  freed  from  skin  and  gristle  ; 

4 lbs.  of  fat  bacon,  freed  from  rind  and  gristle  ; 

Season  with  2.^  oz.  of  spiced  salt; 

Chop  and  pound  both  together  in  a mortar ; 

Make  a salpicon  of  1.',  lb.  of  tongue,  li  lb.  of  peeled  truffles, 
and  1.^  lb.  of  blanched  fat  bacon  ; 

Cut  the  whole  in  |-incli  dice ; 

Spread  the  turkey-skin  on  the  board;  on  it  make  a 1-incli 
layer  of  the  forcemeat ; then  a layer  of  the  meat  cut  from  the 
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turkey  ; sprinkle  over  some  sj)iced  salt,  and  make  a layer  of 
snlpicon^  aiiotlier  layer  of  forcemeat ; spread  on  it  the  remainder 
of  the  turkey-meat ; season  with  spiced  salt ; make  another  layer 
of  snipicon,  and  lastly  a layer  of  forcemeat ; fold  over  the  skin 
to  enclose  the  whole,  and  sew  it  together  with  a trussing  needle 
and  fine  twine  ; 

Wrap  the  (jnlnnline  in  a na])kin,  and  tie  each  end  securely  ; tie 
it  across  in  two  places,  to  keep  the  galantine  of  an  oval  shape 
with  round  ends;  put  it  in  a braizing  stewpan ; cover  it  well 
with  Mirepoix-, 

Close  the  stew])an,  and  boil  and  simmer  gently  for  four  hours  ; 
when  the  galantine  is  done,  take  the  stewpan  off  the  fire  ; let  the 
galantine  cool  in  the  liquor  for  au  hour ; 

Drain  and  untie  it ; tie  it  up  again  in  a clean  napkin  ; and 
]uit  it  on  a dish  with  a 7-lbs.  weight  on  the  top  ; when  cold,  take 
the  galantine  out  of  the  najikin ; ])ut  it  on  a baking-sheet  in 
fnmt  of  the  open  oven  for  two  minutes  to  melt  the  fat ; wi[>e  it 
off  with  a cloth,  and  glaze  the  galantine  with  Chicken  Glaze; 

Make  a I’ice  wc/c  2 inches  high,  and  of  the  size  and  shape  of 
the  galantine ; spread  some  Montpellier  Ihitter  on  it,  and  put 
it  on  a dish  ; place  the  galantine  on  it,  and  garnish  the  top  of 
the  galantine  and  round  the  bottom  of  the  socle  Avith  croutons 
of  i\Ieat  Jelly  [vide  Woodcut,  page  470). 

Three  silver  skewers,  garnislu'd  with  cocks’  combs  and  trufiles, 
may  be  stuck  in  the  galantine,  and  will  improve  its  ajipear- 
ance. 


YORK  HAM 

Trim  a ham  weighing  about  IGlbs.;  steep  it  in  cold  water  over 
night ; tie  it  in  a cloth,  and  boil  it  gently  for  five  hours  in  a large 
pan,  with  plenty  of  Avater;  Avheii  done,  drain,  and  put  the  ham, 
rind  doAvnwards,  on  a dish,  to  cool ; 

When  cold,  remove  the  rind,  and  trim  the  ham  to  a nice 
shape ; glaze  it,  and  dish  it  on  a rice  socle,  coA'ered  Avith 
Montpellier  Ihitter  ; 

Garnish  Avith  croutons  of  jelly;  and  serve. 

Silver  skcAvers,  garnished  with  cocks’  combs  and  trufiles,  may 
be  added. 

NOIX  OP  BEEP  AVITH  MEAT  JELLY 

Trim  a noix  of  beef,  leaving  the  fat  on  the  top  ; lard  through 
the  fleshy  part  AA’ith  large  alternate  strips  of  fat  bacon,  and  of 
raAv  York  ham ; 
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Tie  some  slici;.s  offal  bacon  on  all  tlie  lean  part;  and  pnt 
the  meat  in  a braizing  stew[)an,  with  suiricient  Mirepoix  to 
cover  it ; 

Boil  and  simmer  gently  for  six  hours ; let  the  beef  cool  in  the 
liquor  ; then  drain,  and  trim  the  meat  so  as  to  show  the  strips  of 
bacon  and  ham  ; trim  the  fat  also,  and  cut  a ])attern  on  it ; glaze 
the  meat, — keeping  the  fat  white  ; 

Dish  the  beef  on  a rice  .wc/t?,  covered  with  Montpellier  Butter  ; 
garnisli  with  croutons  of  jelly  ; and  serve. 


STUFFED  LOIN  OF  VEAL 

Take  a loin  of  veal,  with  three  neck-bones  attached,  and 
bone  it  entirely  ; 

Make  some  forcemeat,  as  directed  for  Turkey  (laldntine  (vide 
page  470) ; 

Cut  2 veal  kidneys  in  1-inch  dice;  cut,  in  the  same  way, 
an  equal  quantity  of  trullles  and  tongue ; add  the  Avhole  to  the 
forcemeat ; mix,  and  lay  it  on  the  veal ; fold  the  sides  over  to 
enclose  the  forcemeat,  and  tie  with  string,  to  keep  the  meat  of  an 
oblong  shape  ; 


Wrap  it  in  a napkin  as  described  for  Turkey  Galantine^  and 
put  it  in  a braizing  stewpan,  covering  it  with  Mirepoix  ; 

Boil  and  simmer  gently  for  four  hours ; tfike  the  stewpan  off 
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the  fire,  and,  when  cool,  drain  and  untie  the  veal  ; wrap  it  up,  in 
the  same  way,  in  a clean  napkin,  and  put  it  on  a dish,  with  a 
weight  on  the  top  ; 

When  cold,  untie  the  meat;  trim,  and  glaze  it  with  Me.at 
Glaze;  dish  it  on  a rice  socle^  covered  with  ]\[ontpellier  Gutter  ; 
garnish  with  croutons  of  jelly ; and  serve. 


FILLET  OP  BEEP  WITH  JELLY 

For  a remove,  take  2 whole  fillets  of  beef; 

Trim,  and  lard  them  through  with  alternate  strips  of  fat  bacon 
and  ham ; roll  each  fdlet  round  to  form  a ring,  and  tie  them  with 
string  to  keep  them  in  shape ; cover  them  with  thin  slices  of  fat 
bacon,  and  wrap  each  fillet  in  a iia[)kiii  ; 

Put  them  in  a braizing  stcwpan,  with  sufficient  Mirepoix  to 
cover  them ; 

Foil  and  simmer  for  three  hours ; let  the  fillets  cool,  and  drain 
them  ; untie,  and  glaze  them  ; and  put  the  two  fillets  on  a rice 
socle.,  covered  with  Montpellier  Putter ; 

Garnish  with  croutons  of  jelly ; and  stick  C silver  skewers, 
garnislied  with  cocks’  combs  and  truflles,  in  the  fillets ; and 
serve. 

ASPIC  WITH  DECORATED  FILLETS  A LA  BELLEVUE 

Trim  24  fillets  of  chicken  as  for  Supreme  ; 

Put  them  in  a buttered  6-ai<fe'-pan ; fry  them  ; drain,  and  put 
them  oil  a plate  to  cool ; 

Cut  24  slices  of  truffle  of  the  size  and  shape  of  the  top  of  the 
chicken  fillets ; 

Trim  the  minion  fillets ; cook,  and  drain  them ; 

When  cold,  trim  them  again,  and  decorate  them  with  patterns 
of  truflle  and  tongue ; stick  the  patterns  on  the  minion  fillets 
with  a little  white  jelly,  stiffened  with  clarified  isinglass  ; 

Pour  some  Chicken  Chaud-f roid  Sauce  {vide  page  288)  on 
the  large  fillets ; 

Take  a large  fluted  oval  cylinder-mould,  and  set  it  in  the  ice  ; 
put  a small  turned  mushroom  at  the  bottom  of  each  rib  of  the 
mould ; 

Pour  in  a little  Aspic  Jelly,  to  cover  the  mushrooms  ; when 
this  is  set,  place  a decorated  minion  fillet  in  each  rib,  securing 
it  at  the  top  of  the  mould  with  a little  piece  of  butter  ; 

Pour  some  more  jelly  in  the  mould,  to  bring  the  thickness  of 

3 p 
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jelly  to  1^  inch ; then  place,  alternately,  12  fillets  of  chicken, 
round  side  downwards,  and  12  slices  of  tmdle,  in  a circle  in  tlie 
mould  ; pour  in  a little  jelly,  and,  when  it  is  set,  pour  in  some 
more,  so  as  to  cover  the  fillets ; let  this  jelly  set,  and  on  it  dress 
the  remaining  fillets  and  truflles  in  a circle,  reversed  to  the 
first ; 

Eemove  tlie  butter  from  the  top  of  the  minion  fillets,  and  fill 
the  mould  with  jelly  ; 

Cover  the  mould  with  a baking-sheet,  and  put  some  ice  on  the 
top ; 

Wlien  the  a.^pic  has  been  in  the  ice  for  two  hours,  turn  it  out 
of  the  mould  (by  dipping  it  quickly  in  hot  water),  on  to  a rice 
80cle^  covered  with  butter ; garnish  round  with  croutons  of  jelly ; 
and  serve. 


PAIN  DE  FOIE  GEAS,  OE  FOIE  GEAS  FOECEMEAT  CAKE 

Cut  4 pounds  of  fat  bacon  in  dice ; put  it  in  a saw^t'-pan  on  the 
fire,  and  fry  it  gently,  seasoning  with  1 sliced  shalot,  4 sprigs  of 
p.arsley,  and  some  spiced  salt ; when  the  bacon  is  melted,  add  4 
pounds  of  white  calf’s  liver,  also  cut  in  dice  ; fry  briskly  for  four 
minutes,  stirring  with  a wooden  spoon  ; and  put  the  whole  on  a 
dish  to  cool ; 

Take  4 lbs.  foies  gras  \ cut  it  into  20  scollops,  inches 
long,  1 inch  wide,  and  1 inch  thick ; 

When  cold,  put  the  fried  liver  and  bacon  in  a mortar,  together 
with  the  trimmings  of  the  foies  gras  and  1 lb.  of  Bread  Panada; 
pound  the  whole  well  together,  adding  4 eggs ; press  the  force- 
meat through  a hair  sieve  ; taste  for  seasoning,  and  put  it  in  a 
basin  ; 

Make  a salpicon  with  1 lb.  of  boiled  fat  bacon,  freed  from  skin 
and  gristle,  and  1 lb.  of  truflles, — both  cut  in  large  dice  ; 

Butter  a large  plain  oval  mould,  and  also  a smaller  one ; put  a 
piece  of  buttered  paper  at  the  bottom  of  each  mould ; on  the  paper 
in  each  mould  put  a f-inch  layer  of  the  forcemeat;  then  a layer 
of  the  foie  gras  scollops  and  salpicon  ; and  continue  the  layers  of 
forcemeat,  scollops,  and  salpicon,  till  the  moulds  are  full ; put 
them  to  cook  au  bain-marie — the  large  pain  for  an  hour  and  a 
half,  and  the  small  one  for  three  quarters  of  an  hour ; 

When  cold,  warm  the  moulds  on  the  stove,  to  enable  you  to 
turn  out  the  pains ; trim,  and  glaze  them  with  Meat  Glaze  ; 

Dish  the  large  pain  on  a rice  socle,  covered  with  Montpellier 
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Blitter,  and  the  small  one  on  the  top  of  the  large  one ; garnish 
with  croutons  of  Meat  Jelly  ; and  serve. 


COLD  STUFFED  POULAEDS  WITH  VEGETABLES 

Take  2 poulards ; bone  them  whole,  leaving  only  the  leg  and 
wing  bones  ; stuff  the  poulards  with  some  forcemeat,  prepared  as 
directed  for  Turkey  Galantine  {vide  page  470) ; truss  them  as  for 
boiling,  keeping  them  in  sliajie  ; wra[)  each  ])Oulard  in  a napkin, 
and  boil  them  gently  for  two  hours,  in  some  Mirepoix ; 

Drain,  untie  and  retie  the  poulards  in  clean  napkins ; and  put 
them  on  a dish  to  cool ; 

]\Iake  a rice  socle ; spread  it  over  with  Montpellier  Butter ; 
])ut  it  on  a dish,  and  lix  a block  of  fried  bread  on  it  [vide 

oodcut,  page  407) ; 

Untie  the  poulards ; wipe  them,  and  pour  over  them  some 
BechameL  Ckaud-froid  Sauce  {vide  page  288); — be  particular 
tliat  the  sauce  be  of  the  right  degree  of  cold,  and  in  sufficient 
quantity  to  allow  of  coating  the  poulards  of  an  even  thickness 
in  one  operation ; 

Place  them  on  the  rice  socle^  resting  the  backs  against  the 
block  of  bread ; and  garnish  between  and  round  the  [loulards 
with : 

Cauliflowers ; Turnips ; 

Carrots  ; French  beans  ; 

Brussels  sjirouts  ; Peas ; 

mixed  together  in  some  of  the  Chaud-froid  Sauce ; 

Place  some  croutons  of  jelly  round  the  dish  ; 

Garnish  3 silver  skewers  with  small  cups  made  of  such  vege- 
tables as  artichoke-bottoms,  carrots,  lK:c.,  and  filled  with  peas 
mixed  in  jelly  ; stick  a skewer  in  each  poulard,  and  one  in  the 
centre  of  the  bread ; and  serve. 


WILD  BOAE’S  HEAD 

Singe  and  clean  a boar’s  head  carefully  ; 

Eeniove  the  ears ; — which  should  be  boiled  separately,  and 
not  too  much  done,  so  that  they  may  retain  their  shape ; 

Bone  the  head ; sprinkle  it  with  salt,  and  put  it  to  pickle 
in  a basin  for  four  hours  ; 

Take  the  fillets  of  4 young  rabbits ; cut  them  iu  large  dice, 
to  make  a salpicon^  with  : 

2 lbs.  of  peeled  truflles  ; 

a I'  2 
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2 lbs,  of  tongue ; 

2 lbs.  of  boiled  fat  bacon ; 

all  cut  in  1-incli  dice ; 

Prce  the  remaining  flesh  of  the  rabbits  from  skin  and  gristle, 
and  cliop  it  coarsely,  together  with  4 lbs.  of  veal,  and  4 lbs.  of  lat 
bacon,  similarly  freed  of  gristle  and  skin ; season  with  3 oz.  of 
spiced  salt ; and  put  this  forcemeat  in  a basin  ; 

Drain  the  head ; wipe  it,  and  season  it  with  a tablespoonful  of 
})repared  s})ices,  without  any  salt ; put  a layer  of  the  forcemeat 
on  the  head ; tlien  a layer  of  well-mixed  salpicon,  and  continue 
alternating  thus  till  the  whole  is  used; 

Wi'ap  the  head  u[)  in  shape  in  a cloth,  and  boil  it  for  five  hours 
in  some  Mirepoix  and  a bottle  of  Madeira  ; ascertain  if  the  head 
be  done  ; let  it  cool ; drain,  and  take  it  out  of  the  cloth  ; and 
wrap  it  up  again  in  a clean  cloth,  and  bind  it  round  very  tightly 
with  tape  1 inch  wide,  beginning  at  the  snout,  and  binding  round 
and  round  the  head  ; when  quite  cold,  untie  the  head ; put  it  in 
the  oven  for  a minute,  and  Avi))o  off  the  fat  with  a cloth  ; 

Trim  the  back  part  of  the  head  ; i)ut  the  ears  in  their  ]ilaces  ; 
fixiim  them  in  with  some  small  Avoodeii  skewers  and  usiim  a 

^ -t  • ^ 

mixture  of  lard  and  mutton  suet  to  hide  the  skewers ; 

Mix  some  clean  soot  with  ^ lb.  of  lard,  and  rub  it  all  over  the 
head,  to  produce  a shiny  black  surface. 

Some  cooks  use  chocolate  for  this  colouring,  but  I consider 
soot  preferable,  as  it  produces  a smoother  surface ; moreover,  I 
have  seen  Caivine  himself  employ  this  very  process  to  colour 
boar’s  head ; and  in  this,  as  in  most  other  instances,  I think  it 
well  to  follow  the  lead  of  this  talented  ])ractitioner. 

It  should  be  borne  in  mind  that  all  this  skin  is  removed  before 
beginning  to  carve  the  head. 

When  the  head  is  coloured,  cut  out  a piece  of  the  skin,  in  the 
shape  of  a shield,  between  the  eyes,  3 inches  from  the  snout ; fill 
tliis  })lace  with  white  lard,  and  decorate  it  with  flowers  made  of 
fat,  or  natural  flowers. 

In  some  instances,  I have  seen  coats  of  arms  represented  on 
these  shields ; and  I have  availed  myself  of  them  in  many  instances 
to  display  thereon  the  crests  or  monograms  of  those  by  whom 
I had  the  honour  of  being  employed. 

For  wedding  breakfasts,  a boar’s  head,  with  an  appropriate 
monogram  of  this  kind,  surmounted  by  a wreath  of  flowers,  will 
look  very  well  on  the  table ; it  is  incredible  how  mucli  these 
ornaments,  very  simple  in  themselves,  but  which  demand  care 
and  nicety  in  their  execution,  contribute  to  give  a pleasing 
aiqjcarance  to  a dish  wliicli  of  itself  certainly  lacks  it. 
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Tlie  tusks  and  eyes  are  remodelled  with  fat,  to  complete  the 
imitation ; and  then  the  head  is  dished  on  a rice  socle  covered 
with  Montpellier  Butter,  garnished  with  croutons  of  jelly ; and 
served. 


COLD  POULABD  BAISED  PIE  WITH  TBUPPLES 

Bone  a poulard  ; 

Make  some  forcemeat,  with  lb.  of  fillet  of  veal,  and  1.^  lb. 
of  fat  bacon,  freed  fr  om  skin  and  gristle  ; season,  chop,  and 
pound  both  together  in  a mortar  ; 

Peel  and  slice  1 lb.  of  truffles ; 

Take  a pie-mould,  laige  enough  to  hold  the  poulard  and  the 
foi'cemeat ; 

Line  the  mould  with  paste,  and  put  a layer  of  forcemeat  at  the 
bottom,  with  some  slices  of  truffle  on  the  forcemeat ; 

Spread  the  poulard,  skin  downwards,  on  the  board;  season  with 
spiced  salt,  and  spread  a layer  of  forcemeat  on  the  poulard  ; put 
some  slices  of  truffle  on  it,  then  another  layer  of  forcemeat  and 
tiullles,  and  fold  tlie  skin  over,  and  shape  the  poulard  to  fit  tlie 
mould  ; put  it  in  the  mould,  breast  upwards  ; lay  some  more 
slices  of  truffle  on  it ; and  finish  with  a layer  of  forcemeat  and 
some  thin  slices  of  fat  bacon  ; 

Cover  the  pie  witli  paste;  pinch  the  edges  together,  and  lay 
another  puff-jiaste  cover  on  the  top;  egg  it;  and  cut  a pattern  on 
it  with  a knife  ; make  a hole  in  the  centre,  i inch  in  diameter, 
and  bake  the  pie  for  two  hours  in  a moderate  oven ; when  done, 
take  it  out  of  the  oven ; let  it  cool  for  half  an  hour ; and  pour  in, 
through  the  hole  in  the  top,  some  melted  Meat  Jelly,  mixed  with 
some  reduced  Essence  of  Chicken,  and  close  the  hole  with  a 
little  paste  ; 

When  quite  cold,  serve  the  pie,  on  a napkin,  on  a dish. 

COLD  FOIE  GBAS  BAISED  PIE 

Line  a pie-mould  with  paste  ; 

Make  some  forcemeat,  as  directed  for  Pain  de  Foie  Gras  {vide 
page  47 4) ; 

Slice  some  truffles,  and  cut  some  foies  gras  in  slices ; 

But  a layer  of  the  forcemeat  at  the  bottom  of  the  mould ; 
]ilacc  some  slices  of  truffle  on  it,  and  then  a layer  of  the  slices  of 
foie  gras ; and  continue  the  layers  of  forcemeat,  truffles,  and 
foie  gras  till  the  mould  is  full ; cover  the  pie  with  a paste  cover, 
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and  finish  as  described  for  Cold  Poulard  liaised  Pie  [vide  pre- 
ceding recipe). 

Observation. — Examine  the  foies  gras  very  carefully,  so  as  to 
remove  any  part  tainted  by  the  gall ; 

When  foie  gras  })ie  is  intended  for  keeping,  fill  it  with  clarified 
butter  when  cooked ; this  is  unnecessary  if  it  is  for  immediate 
use. 


COLD  EED  PABTKIDGE  EAISED  PIE 

Pone  4 red  partridges  ; 

Make  some  forcemeat,  as  directed  for  Cold  Poulard  Eaised  Pie 
{ride  page  477) ; 

Spread  the  partridges  open  on  the  board ; season  them  with 
s})iced  salt;  jfiace  a layer  of  forcemeat  and  3 slices  of  triifilc  on 
each  bird,  and  fold  them  over  to  an  oval  shape ; 

Line  a pie-moidd  with  paste ; put  a layer  of  forcemeat  at  the 
bottom,  and  place  2 partridges  on  the  forcemeat ; cover  them 
with  a few  slices  of  trullle,  and  a thin  layer  of  forcemeat ; then 
j)ut  in  the  2 remaining  partridges,  a layer  of  sliced  trullles,  and  a 
layer  of  forcemeat  on  the  top  ; finish  with  some  thin  slices  of  fat 
bacon,  and  a ])aste  cover  as  aforesaid ; 

Lake  the  pie  ; and,  when  it  has  cooled  for  half  an  hour,  pour 
in  some  melted  JNteat  Jelly,  mixed  with  some  reduced  Essence 
of  Partridge  ; and  close  the  hole  in  the  cover. 


COLD  WOODCOCK  RAISED  PIE 

Pone  4 woodcocks  ; 

Pound  the  trail,  and  mix  it  in  some  forcemeat,  prepared  as 
directed  for  Cold  Poulard  liaised  Pie  {vide  page  477) ; 

Pre})are  the  woodcocks,  and  fill  and  finish  the  pie  precisely 
in  the  way  indicated  for  Cold  lied  Partridge  liaised  Pie  {vide 
preceding  recipe) ; 

When  the  pie  is  cooked  and  pailly  cold,  pour  in  some  melted 
Meat  Jelly,  mixed  with  some  reduced  Essence  of  Woodcock  ; 
and  close  the  hole  in  the  cover. 

COLD  SALMON'  EAISED  PIE 

Take  4 lbs.  of  salmon  ; remove  the  skin  and  bones  ; trim  and 
cut  it  in  slices,  and  season  with  spiced  salt ; 

Make  3 lbs.  of  Whiting  Forcemeat  {vide  page  306)  ; 
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Line  a pie-mould  with  paste  ; ]iut  a layer  of  forcemeat  at  the 
bottom ; then  a l.',-inch  layer  of  the  slices  of  salmon,  and  continue 
the  alternate  layers  till  the  mould  is  full ; 

Cover  the  pie  with  paste ; lay  a puff  paste  cover  on  the  top ; 
bi  iish  it  over  with  egg,  and  bake  the  pie  in  the  oven  ; when  done, 
let  it  cool  for  half  an  hour  ; and  pour  in  some  Fish  Glaze,  mixed 
with  reduced  Essence  of  Trullles  ; close  the  hole  in  the  top,  and, 
when  cold,  dish  the  pie  on  a napkin ; and  serve. 

POTTED  FOIES  GBA3 

Make  some  forcemeat,  as  directed  for  Pain  de  Foie  Gras  {vide 
page  474) ; 

Put  a layer  of  the  forcemeat  at  the  bottom  of  a potting-pan ; 
then  some  sliced  trullles,  and  a layer  of  foies  gras,  cut  in  slices, 
and  seasoned  with  s])iced  salt ; 

Eepeat  this  process  until  the  pan  is  full,  finishing  with  a layer 
of  forcemeat,  and  some  slices  of  fat  bacon  on  it ; ])ut  a bay  leaf 
on  the  top,  and  put  the  cover  on  the  pan  ; cook  the  contents 
an  bain-marie ; and,  when  cold,  serve. 

Observation. — When  the  pottings  are  intended  for  keeping,  fill 
the  pan  with  clarified  butter  when  they  are  cooked. 

POTTED  OBTOLANS 

Make  some  forcemeat,  with  equal  quantities  of  fillets  of  par- 
tridges and  fat  bacon  ; 

Season  and  pound  both  together  to  a smooth  paste,  in  a 
mortar; 

Cut  off  the  legs  and  necks  of  some  ortolans,  and  season  them 
with  spiced  salt ; 

Put  a layer  of  forcemeat  at  the  bottom  of  a potting  pan  ; strew 
some  trullles,  cut  in  small  dice,  on  it,  and  put  in  a layer  of  ortolans ; 
cover  them  with  a layer  of  forcemeat ; strew  over  some  more 
trullles,  and  place  a second  layer  of  ortolans  on  the  truffles  ; finish 
with  a la}"erof  forcemeat  and  truffles,  and  cover  the  top  with  thin 
slices  of  fat  bacon  and  a bay  leaf;  put  the  cover  on  the  pan;  bake 
for  one  hour ; and  serve  when  cold. 

SALMON  EN  MAYONNAISE 

Cleanse  and  wash  a fine  laro:e  salmon  ; 

Pod  It  in  Mirepoix,  with  a bottle  of  Chablis  added ; when 
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done,  let  tlie  salmon  cool  in  tlie  liquor ; drain,  and  dish  it  on  a 
napkin  on  a decorated  socle ; garnish  round  witli  parsley  and 
crayfish  ; and  stick  some  silver  skewers,  garnished  Avith 
prawns,  parsley,  and  plain-boiled  ])otatoes,  in  the  salmon;  and 
serve,  with  some  Mayonnaise  Sauce  in  a boat. 


BUISSON  OP  SHELL-FISH 

This  huisson  is  made  with  lobsters,  crayfish,  and  praAvns; 

Cut  a square  block  of  bread  ; ])iit  it  on  a folded  napkin  on  a 
dish  ; place  a lobster  on  ea(;h  side  of  the  block,  hanging  by  the 
tail  from  the  top  of  the  bread,  with  the  head  resting  on  the  dish  ; 
fill  the  s[)aces  with  j)arsley,  so  as  to  hide  the  bread  ; and  lay  some 
crayfish  on  the  parsley  between  the  lobsters ; 

Garnish  3 silver  skewers  with  prawns  and  parsley. 


BUISSON  OP  TRUFFLES 

J3oil  G lbs.  of  large  whole  truflles,  as  direeted  for  Garnish  {vide 
page  290) ; 

Cut  a block  of  bread  to  an  oval  shape  ; put  it  on  a dish,  on  a 
naj)kin ; 

Garnish  G silver  skewers,  each  with  a large  trufUe  ; stick  them 
in  a circle  round  the  top  of  the  bread,  one  at  each  end,  and  two 
on  the  sides ; 

Hide  the  bread  Avith  parsley,  and,  on  it,  garnish  round  Avith 
some  trullles ; pile  up  the  remaining  trnlUes  Avith  parsley 
intei-mixed,  on  the  top  of  the  bread,  in  the  centre  of  the  six 
skewers. 


SMALL  ASPICS  FOB  GARNISH 

Contise  some  minion  fillets  of  chicken  with  slices  of  trnfUe  ; 

Cut  some  carrots  in  cork-shaped  pieces,  1 inch  in  diameter, 
1|;  inch  long ; cover  each  piece  of  carrot  Avith  a thin  slice  of  fat 
bacon,  and  fold  a minion  fillet  round  the  bacon,  pressing  the 
two  ends  together  so  as  to  form  a ring  ; Avrap  a piece  of  buttered 
paper  round  the  fillets,  and  put  them  to  cook  in  the  oven  ; Avhen 
done,  take  the  paper  off  the  fillets,  and,  when  quite  cold,  take 
them  off  the  pieces  of  carrot ; 

Pour  a layer  of  Aspic  Jelly,  d;  inch  thick,  in  some  dariole- 
moulds ; when  set,  place  a contised  fillet  on  the  jelly  in  each 
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mould  ; pour  in  some  more  jelly,  to  come  up  { inch  over  the  fillets  ; 
and,  when  this  is  set,  place  another  fdlet  on  it ; fill  the  moulds 
with  Aspic  Jelly ; set  them  in  the  ice  ; and  turn  the  aspics  out  of 
the  moidds  when  wanted  {vide  Woodcut). 


CONTISKU  FIIAET  AND  SMALL  ASPIC 


COLD  ENTREES 

NOIX  OP  VEAL  WITH  MEAT  JELLY 

Take  a large  mix  of  veal,  with  the  udder  attached ; lard 
through  the  meat  with  1-incli  strips  of  truffle  and  ham;  cover 
it  with  thin  slices  of  fat  bacon ; Avrap  it  in  a napkin,  and  put  it 
to  cook  in  a braizing  stewpan,  Avith  some  Mirepoix ; 

When  the  veal  is  done,  drain  and  let  it  cool ; trim  the  meat 
so  as  to  shoAv  the  strips  of  truffle  and  ham,  and  cut  a pattern  on 
the  udder ; 

Glaze  the  meat,  but  not  the  udder  ; dish  it  on  a rice  socle^ 
covered  Avith  Ravvjote  Butter ; garnish  round  Avitli  croutons  of 
Meat  Jelly  ; and  serve. 


RIBS  OP  BEEP  WITH  MEAT  JELLY 

Take  3 ribs  of  beef ; saAv  off  the  chine-bone,  and  remove  2 
rib-bones,  leaving  only  one  in  the  centre  ; 
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Lard  the  moat  tlirough  witli  J-inch  strips  of  fat  bacon  and 
liam ; tie  it  Avith  string,  and  cook  it  in  a braizing  stewpan,  -witli 
some  Mirepoix  ; 

When  done,  let  the  meat  cool  in  the  liqnor  for  half  an  lionr ; 
drain,  and  put  it  on  a dish,  placing  a baking-slicet,  Avith  a 4-lb. 
Aveight  on  the  top  of  the  beef;  Avhen  cold,  trim  the  meat  neatly, 
and  glaze  it  Avith  Meat  Glaze,  and  put  a paper  frill  round  the 
rib-bone ; 

Dish  it  on  a rice  coA’ercd  Avith  Butter ; gar- 

nish the  top  of  the  beef  and  the  bottom  of  the  socle  with  croutons 
of  Meat  Jelly,  as  shoAvn  in  Woodcut  {vide  page  4GG) ; and  serve. 

VEAL  CUTLETS  AVITH  MEAT  JELLY 

Trim  8 thick  veal  cutlets  ; cut  the  rib-bones  short,  so  as  to 
leave  the  cutlets  only  4 inches  long  ; lard  the  meat  through  Avith 
strips  of  bacon,  trullle,  and  ham  ; and  put  the  cutlets  in  a braizing 
stcAvpan,  Avith  some  Mirepoix-,  cook  them,  and,  Avhen  they  are 
done,  drain  and  press  them  betAveen  tAvo  dishes  till  cold ; then 
trim  and  glaze  them  ; 

Cut  a block  of  crumb  of  bread,  2 inches  in  diameter,  and  4 
inches  high;  fry  it;  and,  Avhen  cold,  cover  it  Avith  Montpellier 
Butter,  and  fix  it  on  a rice  socle,  also  covered  Avith  Montpellier 
Butter  ; 

Place  the  cutlets  upright  against  the  bread,  the  bones  in- 
Avards  ; 

Make  a small  pat  of  Montpellier  Butter,  3 inches  in  diameter  ; 
fix  it  on  the  top  of  the  bread,  so  as  to  hide  the  ends  of  the  cutlet 
bones ; and  put  a small  aspic  {vide  page  481)  on  the  pat  of 
butter;  place  some  chopped  jelly  betAveen  each  cutlet,  and  on 
the  aspic ; and  garnish  round  the  socle  Avith  croutons  of  Meat 
Jelly. 

CALATES’  BRAINS  AVITH  MONTPELLIER  BUTTER 

Pick  3 sets  of  brains,  and  blanch  them  in  Avater  Avith  a little 
salt  and  vinegar  added ; Avhen  set  firm,  drain  and  put  the  brains 
in  a steAvpan  Avith  some  General  Stock  ; simmer  for  half  an  hour ; 
take  the  steAvpan  off  the  fire ; and,  Avhen  the  brains  are  cold, 
drain,  cut  them  in  half,  and  dish  them  in  a circle  on  a rice  socle, 
covered  Avith  Montpellier  Butter,  putting  a crouton  of  Montpellier 
Butter,  4 inch  thick,  betAveen  each  piece  of  brains ; fill  the  centre 
Avirh  thick  Green  Mayonnaise  Sauce  ; garnish  round  Avith  croutons 
of  Meat  Jelly  ; and  serve. 
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CUAUD-FKOID  OP  CHICKENS 

Wrap  3 diickoiis  in  buttered  ])aper,  and  roast  them,  witliout 
colouring;  rvlieu  cold,  cut  them  up,  remove  the  skin,  and  cover 
each  piece  with  Chicken  Ckaud-froid  Sauce  [vide  })age  288); 
and  put  tliem  on  a dish  to  cool ; 

Prepare  a border  of  Aspic  Jelly,  putting  a decorated  fdlet  in 
each  rib  of  the  mould  ; when  set,  turn  the  border  out  of  the 
mould  oil  to  a dish,  and  fix  a block  of  fiied  bread,  P\  inch  in 
diameter,  3 inches  high,  in  the  centre  ; 

Dip  each  piece  of  chicken  in  the  sauce  again,  and  lean  the 
G legs  round  the  bottom  of  the  block  of  bread;  put  tlie  3 right- 
hand  wings  on  the  legs,  and  let  the  sauce  cool  a little ; then 
])lace  tlie  3 other  wings  closely  round  the  bread ; and  finish  with 
the  3 pieces  of  breast; 

Put  a large  cock’s  comb  and  trullle  on  a silver  skewer,  and 
stick  it  in  the  top. 

Observation. — In  a properly  prepared  Ckaud-froid.,  no  more 
sauce  should  bo  poured  over  the  chicken  when  once  it  is  dished 
up  ; the  pieces  should  be  evenly  coated  beforehand,  so  as  to 
allow  of  the  chicken  being  seen  through  the  sauce. 

BALLOTINES  OP  CHICKEN  WITH  JELLY 

Pone  2 chickens  ; 

Add  a salpicon  of  tongue  and  truflles  to  some  Galantine 
Forcemeat ; stuff  the  chickens  with  it,  and  shape  them  into  long 
rolls,  2.^  inches  in  diameter; 

Put  each  chicken  in  a napkin ; secure  it  at  each  end,  and 
divide  each  roll  in  three  equal  parts  by  tying  it  across  in  two 
places ; 

Boil  the  chickens  in  some  Mirepoix ; when  done,  let  them  cool 
for  half  an  hour  ; then  drain,  untie  them,  and  cut  them  across 
where  they  were  tied ; 

Wash  the  napkins,  and  tie  each  hallotine  up  separately;  when 
cold,  untie,  trim,  and  glaze  the  balLotines  ; 

Make  a round  rice  socle  on  a dish,  and  cover  it  with  Ravigote 
Butter ; 

Stand  five  of  the  ballotines,  on  end,  on  the  socle,  and  place  the 
sixth  on  the  top,  in  the  centre ; put  a small  decorated  aspic 
{vide  Woodcut,  page  481)  on  this  last  ballotine,  and  decorate  the 
top  of  the  five  others  with  a star  of  Meat  Jelly ; garnish  the 
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spaces  between  Avitli  cliopj)ed  jelly ; and  make  a border  of  crou- 
tons of  jelly,  round  the  socle. 


FILLETS  OF  CHICKEN  EN  SUPREME  WITH  JELLY 

Take  the  fdlets  of  G chickens ; trim  and  cook  them  as 
directed  for  Fillets  of  Fowls  en  Supreme  {vide  ])age  388) ; 

Make  a round  rice  socle  on  a dish  ; oover  it  with  Montpellier 
Flitter;  and,  on  the  centre,  ])lace  a smaller  rice  socle.,  2 inches 
in  diameter,  and  3^  inches  higli  ; cover  this  with  Montpellier 
Flitter  also ; 

Drain  the  fillets  of  chicken  ; and,  when  cold,  dip  them  in  some 
Chicken  Chaud-froid  Sauce,  as  described  for  Cliaud-froid  of 
Chickens  (vide  page  483) ; and  put  them  on  a dish  to  cool ; 

Cut  12  slices  of  trudle  of  the  size  of  the  top  of  the  fillets, 
and  I inch  thick ; 

Dish  the  fillets,  in  a circle,  on  the  socle,  round  the  smaller 
socle,  putting  a slice  of  trufile  between  each  fillet ; 

Place  a small  vase,  made  of  prepared  udder  or  fat,  on  the  toj) 
of  the  small  socle;  garnish  it  with  chojiped  Meat  Jelly,  and 
some  croutons  of  jelly ; and  put  some  more  croutons  round  the 
socle,  on  the  dish. 

CHAUD-FEOID  OF  PARTRIDGES 

Truss  4 partridges  ; wrap  them  in  buttered  paper ; and  roast, 
without  colouring  them ; 

When  cold,  cut  them  up ; take  oil'  the  skin ; dip  each  piece 
in  some  Partridge  Chaud-froid  Sauce  {vide  page  288) ; and  put 
them  on  a dish  to  cool ; 

Garnish  a round  border-mould  with  some  decorated  minion 
fillets  of  partridge;  fill  it  with  Aspic  Jelly;  and,  when  set,  turn 
the  border  out  on  to  a dish  ; place  a block  of  biead  in  the 
centre;  and  dish  the  pieces  of  partridge,  as  described  for  Chaud- 
froid  of  Chickens  {vide  page  483). 

PARTRIDGE  GALANTINES  A LA  BELLEVUE 

Prepare  and  bone  3 partr  idges ; stuff  and  shape  them  into  3 
small  oval  galantines,  as  directed  for  Ballotines  of  Chicken  {vide 
page  483) ; 

Take  3 partr’idge  gcdantine-mo\A^i  {vide  Woodcut,  page  502); 
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coat  tlic'm  Avith  Aspic  Jelly,  and  decorate  each  rib  with  some 
hard-boiled  white  of  egg  and  trullles,  cut  in  ])alterns  ; 

Set  the  moulds  in  the  ice  ; pour  in  some  Aspic  Jelly,  to  a 
height  of  about  1^  inch  ; and  let  it  set; 

Trim  the  partridge  galantines ; glaze  them  with  Game  Glaze  ; 
place  one  in  each  mould,  and  fill  it  up  gradually  with  Aspic  Jelly; 
Avhen  this  is  set,  cover  the  moulds  with  a baking-sheet ; and  put 
some  ice  on  the  top  ; 

Make  a round  rice  socle  on  a dish,  and  cover  it  with  Ravigoie 
Butter ; 

Turn  the  galantines  out  of  the  moulds  on  to  the  socle  \ garnish 
round  with  croutons  of  Meat  Jelly  ; and  serve. 


FILLETS  OP  BED  PAETRIDGES  EN  SUPREME 

Take  the  fillets  of  G red  partridges ; trim  and  fry  them  in  a 
iwn^t^ian  with  a little  clarified  butter;  drain  them;  and,  when 
cold,  di[)  each  fillet  in  some  Partridge  Chaiul-froid  Sauce  {vide 
}>age  288} ; and  put  them  on  a dish  to  cool ; 

Make  a round  rice  socle  in  a dish  ; put  a smaller  one  in  the 
centre  ; and  cover  both  with  Montpellier  Butter  ; 

Dish  the  fillets  in  a circle  on  the  large  socle  round  the  smaller 
one,  putting  between  eacli  fillet  a slice  of  tongue  cut  to  the  size 
of  the  lilleis ; and  finish  as  directed  for  Fillets  of  Chickens 
en  Supreme  (vide  page  484). 


CHAUD-FROID  OF  WOODCOCKS 

Truss  4 woodcocks ; wrap  them  in  buttered  paper  ; and  roast 
them,  without  colouring  ; when  cold,  cut  them  up,  and  dip  each 
]iiece  in  some  C/iaud-froid  Sauce,  reduced  with  Essence  of 
Woodcock  ; put  them  on  a dish  to  cool,  and,  when  cold,  dish  the 
])ieces  in  a decorated  border  of  Aspic  Jelly,  as  directed  for  Chaud- 
j'roid  of  Partridges  {vide  page  484). 

BALLOTINES  OP  PARTRIDGES 

Bone  5 red  partridges ; stuff  them  with  Galantine  forcemeat, 
with  some  tongue  and  truffles,  cut  in  dice,  mixed  in  it ; roll 
and  wrap  each  partridge  in  a cloth,  and  boil  them  in  some 
Mirepoix ; let  them  cool ; drain,  and  untie  them,  and  tie  them 
up  again  in  clean  cloths ; 
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Wlieii  cold,  iiiilic  tlic  ballolincti  \ trim  eiicli  cud,  and  glaze  the 
ballotineti  with  sumo  Game  Glaze  ; 

Dish  them  on  a round  rice  socle,  covered  with  Montpellier 
Ikittcr ; and  i)lace  a }>at  of  the  same  butter,  2',  inches  in  dia- 
meter, i inch  thick,  on  the  top  in  the  centre  ; on  the  ]>at  of  butter 
])ut  a small  vase  or  cup,  made  of  ]H’ej)ared  udder  or  fat ; garnish 
the  vase  and  the  top  of  each  ballotine  with  some  croutons  of  Aspic 
Jelly  and  chopped  jelly  ; and  put  some  more  croutons  round  the 
socle  on  the  dish. 


PAIN  DE  POIE  GBAS,  OB  FOIE  GBAS  FOBCEMEAT  CAKE 

WITH  JELLY 

]\Iake  some  forcemeat,  as  directed  for  Pain  de  Foie  Gras  (vide 
page  474); 

flutter  a round  entree  cylinder-mould  ; and  also  a small  plain 
round  mould ; fill  them  with  the  forcemeat,  and  poach  it  aa 
bain-marie ; 

When  cold,  turn  the  pains  out  of  the  moulds  ; 

Trim,  and  glaze  them  with  Chicken  Glaze ; 

Dish  the  large  pain  on  a loimd  rice  socle,  covered  with 
Montpellier  Butter,  and  place  the  smaller  one  on  it ; j)ut  a small 
decorated  aspic  on  the  top,  and  garnish  round  the  socle,  on  the 
dish,  with  croutons  and  chopped  Aspic  Jelly. 


PAIN  DE  VOLATLLE,  OB  CHICKEN  FOBCEMEAT  CAKE 
WITH  JELLY 

Take  the  fillets  of  G young  hens,  and  cut  them  in  small 
pieces  ; cut  the  same  quantity  of  fat  bacon  in  dice,  and  put  the 
latter  to  melt,  in  a 5(«ufc'-pan  on  the  fire;  when  the  bacon  is 
melted,  add  the  pieces  of  fillet,  some  thyme,  a bay  leaf,  some 
]nirsley,  pepper,  and  salt ; fry  for  a few  minutes  on  a brisk 
lire,  stirring  with  a wooden  spoon  ; then  chop  and  pound  the 
whole  in  a mortar ; add  half  the  quantity  of  Bread  Panada  ; and, 
when  well  pounded,  press  the  whole  through  a hair  sieve,  and 
moisten  the  forcemeat  with  ^ pint  of  reduced  Bechamel  Sauce 
and  3 eggs  ; when  well  mixed,  add  some  trullles,  cut  in  very  small 
dice  ; and  put  the  forcemeat  in  a basin  ; 

Butter  a plain  round  cylinder-mould,  and  also  a small  plain 
round  mould ; 

Pill  both  -with  the  forcemeat ; and  poach  it  au  bain-marie ; 
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■\Vhoii  cold,  turn  out  of  tlie  moulds;  trim,  and  glaze 

them  witli  Chicken  Glaze  ; 

AFakc  a round  rice  socle  in  a dish  ; cover  it  with  Montpellier 
Ihitter  ; and  place  the  large  pain  on  it ; put  the  smaller  pain  on 
the  large  one,  with  a small  a^pic  on  the  top ; 

Garnish  the  top  of  the  pain  and  round  the  socle  with  croutons 
of  Aspic  Jelly  ; and  serve. 


PAIN  DE  LEVRAUT,  OR  LEVERET  FORCEMEAT  CAKE 
WITH  JELLY 

riemovc  all  the  flesh  of  a leveret ; 

]\Ielt  an  equal  quantity  of  fat  bacon,  and  proceed  exactly  as 
dii-ected  for  J*ain  de  Volaille  (r?Wc  preceding  reci])c),— adding  to 
the  forcemeat  some  Espaijnole  Sauce,  reduced  with  Essence  of 
Leveret,  instead  of  the  Bechamel  Sauce ; 


PAIN  DE  LAPREAUX,  OR  RABBIT  FORCEMEAT  CAKE 

Eemove  the  flesh  of  3 young  rabbits,  and  pioceed  to  make 
the  forcemeat;  and  finish  \\\a  pains  as  directed  in  tlie  preceding 
recipe, — merely  reducing  the  Espagnole  Sauce  with  Essence  of 
Ihibbit,  instead  of  that  of  Leveret. 


PAIN  DE  PERDREAUX,  OR  PARTRIDGE  FORCEMEAT  CAKE 

Take  the  fdlets  of  G partridges,  and  prepare  the  forcemeat  as 
directed  for  Pain  de  Volaille  {vide  page  48G), — substituting 
Espagnole  Sauce,  reduced  with  Essence  of  Partridge,  for  tlu' 
Bechamel  Sauce  ; poach  and  dish  the  in  the  same  way. 

LARK  SCOLLOPS  EN  CRODSTADE 

Take  the  fillets  of  3G  larks  ; set  them  in  a buttered  .su^^fe'-pan  ; 
season  them  with  salt  and  pepper ; fry  and  drain  them  ; add 
them,  when  cold,  to  an  equal  quantity  of  sliced  trufllcs ; and  mix 
both  together  in  some  Partridge  Chaud-froid  Sauce  {vide  ])age 
288),  wliich  has  been  reduced  with  Essence  of  Larks,  instead  of 
that  of  Partridge ; 

Dish  the  scollops  in  a fried  bread  croustade,  raising  them 
towards  the  centre;  and  garnish  round  the  croustade  with 
croutons  of  jelly. 
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CHAUD-FHOID  OP  LARK  GALANTINES 

Bone  30  larks  ; stufT  each  one  with  a small  piece,  the  size  of 
a nut,  of  Lark  Forcemeat,  with  some  chopped  tridlles  mixed  in 
it;  and  roll  tlie  larks  round  the  forcemeat  to  a round  shape  ; 

Butter  30  ^/ar?o/e-moulds,  and  ])lace  a lark  in  eacli  mould, 
breast  downwards  ; put  the  moulds  in  a .sa?<^J-[>an  with  a little 
water,  and  cook  the  larks  in  the  oven  ; when  cold,  turn  them 
out  of  the  moulds  ; wipe  them  lightly  with  a cloth  ; and  dip  each 
one  in  some  Chaud-froid  Sauce,  made  of  Espwjmde  Sauce  re- 
duced with  Essence  of  Larks ; and  ])ut  them  on  a dish  to  cool  ; 

Trim  30  small  minion  fillets  of  chickens ; and  contise  them 
with  trullles ; and  set  them  in  the  oven  ; 

Prepare  a socle  of  fried  bread,  cut  so  as  to  form  three  tiers ; put 
some  more  sauce  on  the  larks  ; and  arrange  them  in  rows  one 
above  another  round  the  bread ; place  a small  contised  fillet 
between  each  lark  ; and  garnisli  with  chopped  Aspic  Jelly,  and  a 
border  of  croutons  of  jelly  round  tlie  socle  on  the  dish. 


CnAUD-FROID  OP  QUAIL  GALANTINES 

Bone  10  quails;  stuff  them  witli  Galantine  Forcemeat,  with 
some  chojiped  truffles  added ; roll  the  quails  to  an  oval  shape, 
and  tie  them  up  in  some  pieces  of  broth  napkins ; 

Cook  them  in  some  Mirepoix ; let  them  cool,  and  drain  them  ; 
and  tie  them  up  again  in  the  same  way  in  clean  napkins  ; 

Make  a round  rice  socle  on  a dish  ; cover  it  with  Montpellier 
Butter,  and  fix  a piece  of  fried  bread,  2 inches  in  diameter,  in 
the  centre ; 

Untie  the  quails ; glaze  them  with  Game  Glaze  ; and  dish  them 
on  the  socle,  resting  nine  of  them  against  the  bread,  and  putting 
the  tenth  on  the  top  ; garnish  with  chopped  Aspic  Jelly  and 
ci’uiiton.s  of  jelly ; and  serve. 


ASPIC  OP  FILLETS  OP  PARTRIDGE  A LA  BELLEVUE 

Trim  the  fillets  of  6 partridges  in  the  same  way  as  for 
Supreme ; 

Trim  the  minion  fillets;  put  them  in  a buttered  saute-\)n\\,  and 
set  them  in  the  oven ; when  cold,  decorate  a round  fluted 
cylinder-mould  with  one  of  the  minion  fillets  in  each  rib ; pour 
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in  a little  A.^pic  Jelly,  and  on  it  place  some  hard-boiled  white  of 
egg  and  trnllles,  cut  in  patterns  ; 

Fry  the  lillets  in  a saw^J-pan  with  a little  clarified  butter  ; 
drain,  and  trim  tliem  small ; dip  cacli  fillet  in  some  Partridge 
Chaud-froid  Sauce,  and,  when  cold,  lay  them  in  a circle  inside 
the  decorated  mould ; fill  it  gi’adually  with  Af^pic  Jelly,  and 
finish  as  described  for  Aspic  with  Decorated  Fillets  d la  JJellemie 
[vide  page  471) ; 

When  set,  turn  the  aspic  out  of  the  mould  on  to  a rice  socle 
covered  with  Ravipote  V>w\Xqv  \ garnish  with  croutons  and  chopped 
Aspic  Jelly  ; and  serve. 


ASPIC  A LA  PINANCIERE 

Cut  and  cook  some  Foie  Gras  Scollops  ; dip  them  in  some 
Espagnole  Chaud-froid  Sauce,  and  }nit  them  on  a dish  to  cool ; 

Prepare  some  middle-sized  cocks’  combs,  some  cocks’  kernels, 
trnllles,  and  mushrooms ; dip  all  in  some  Chicken  Chaud-froid 
Sauce,  and  put  them  on  a dish  to  cool ; 

Set  a plain  cylinder-mould  in  the  ice ; pour  in  a thin  layer  of 
Aspic  Jelly  ; when  it  is  set,  decorate  it  with  a pattern  of  truffles 
and  hard-boiled  white  of  egg  ; 

Garnish  the  mould  ■with  some  of  the  scollops,  truffles,  cocks’ 
combs,  mushrooms,  and  cocks’  kernels,  intermixing  the  whole, 
— being  careful  to  put  the  cocks’  combs  in  point  downwards,  so 
that  they  may  not  be  upside  down  when  the  aspic  is  turned  out 
of  the  mould ; 

Fill  the  mould  up  gradually  with  Aspic  Jelly  and  the  garnish  ; 
put  a bakiug-sheet  on  it,  with  some  ice  on  the  top,  and  let  it 
remain  in  the  ice  for  two  hours  ; then  turn  the  aspic  out  of  the 
mould  on  to  a rice  socle  covered  with  Montpellier  Butter  ; 
garnish  with  croutons  of  jelly  and  chopped  Asjoic  Jelly ; and 
serve. 


ASPIC  OP  CHICKEN  PHBEE  A LA  EEINE 

Put  a layer  of  Aspic  Jelly,  ^ inch  thick,  in  a plain  cylinder- 
mould  ; when  set,  put  on  it  a ^-inch  layer  of  Chicken  Puree, 
dilated  with  an  equal  quantity  of  Aftpic  Jelly;  then  another 
layer  of  Aspic  Jelly,  similar  to  the  first,  and  a layer  of 
diluted  puree,  and  continue  the  alternate  layers  until  the  mould 
is  full ; cover  the  mould  with  a baking-sheet,  with  some  ice  on 
the  top,  and  turn  the  aspic  out,  at  the  end  of  two  hours,  on  to  a 
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rice  socle  covorevl  with  Montpellier  Butter ; ganiisli  with  croutons 
and  chop[)ed  Aspic  Jelly  ; and  serve. 

i 

I 

ASPIC  OP  CHICKEN  AND  TRUFFLE  PUREES  1 

Put  a thin  layer  of  Aspic  Jelly  in  a })lain  cylinder-mould  ; , 

when  it  is  set,  decorate  it  with  a pattern  cut  in  tongue  and 
tridlles ; 

iMake  some  Chicken  Puree  {vide  page  293),  and  some  Truffle 
Puree  {vide  page  303) ; 

Dilute  each  puree  with  an  equal  quantity  of  Aspic  Jelly,  and 
fdl  the  mould  witli  alternate  layers,  inch  thick,  of  Chicken 
Puree  and  Truffle  Puree ; 

When  well  set,  turn  the  aspic  out  of  the  mould  on  to  a rice 
socle  covered  with  Ravvjote  Butter;  garnish  with  chopped  jelly 
and  croutons  of  Aspic  Jelly  ; and  serve. 

' 

ASPIC  OP  LOBSTER 

Put  a thin  layer  of  Aspic  Jelly  in  a plain  cylinder-mould  ; 
decorate  it  with  hard-boiled  white  of  egg  and  lobster  spawn ; ; 

when  set,  cover  this  pattern  with  Aspic  J elly,  inch  thick  ; i 

Cut  some  lobster  tails  into  scollops ; marinade  them  in  some  * 

lemon-juice  seasoned  with  pepper  and  salt ; * 

Put  a layer  of  Montpellier  Butter,  ^ inch  thick,  on  a baking-  | 

sheet,  and  set  it  on  the  ice  ; ] 

Put  a -1-inch  layer  of  Lobster  Butter  on  another  baking-sheet,  j 

and  put  it  on  the  ice ; when  quite  firm,  cut  both  out,  with  a j 

round  cutter,  to  the  size  of  the  lobster  scollops ; ^ 

Place  a circle  of  alternate  scollops  of  lobster  and  Montpellier 
Butter  in  the  mould  ; pour  in  sufficient  Aspic  Jelly  to  come  \ inch 
above  them  ; wlien  this  is  set,  lay  on  it  another  circle  of  lobster 
scollops,  and  Lobster  Butter  scollops,  dressing  them  reversed  to 
the  first  circle ; pour  in  some  more  Aspic  Jelly,  and,  when  set,  , 

continue  the  alternate  circles  of  lobster  scollops  and  Lobster 
Butter,  and  lobster  scollops  and  Montpellier  Butter,  until  the  k 

mould  is  full;  -V 

Cover  it  with  a baking-sheet  with  some  ice  on  the  top,  and  let 
it  remain  in  the  ice  for  two  hours  ; then  turn  the  aspic  out  of  f 
the  mould  on  to  a rice  socle  covered  with  Lobster  Butter ; • < 

garnish  with  chopped  jelly  and  croutons  of  jelly  ; and  serve. 
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ASPIC  OP  FILLETS  OP  SOLE  A LA  RAVIGOTE 

Eemove  the  fillets  of  4 large  soles  ; cut  them  in  2*incli  lengths, 
and  trim  them  to  an  oval  shape ; ])ut  them  on  a buttered  baking- 
sheet;  season  with  salt,  pepper,  and  lemon-juice,  and  cook  them 
in  the  oven ; when  done,  drain,  and  press  them  between  two 
dishes  till  cold;  dip  each  piece  in  some  Green  Mayo)inai.He 
Sauce,  diluted  with  white  Aspic  Jelly,  and  put  them  on  a dish 
to  cool; 

Put  a thin  layer  of  Aspic  Jelly  in  a plain  cylinder-mould  ; 
decorate  it  with  trullle  and  tongue  ; and  ])our  in  some  more  Axpic 
Jelly  to  a -inch  thickness  ; when  it  is  set,  dress  some  of  the 
pieces  of  sole  on  it  in  a circle  ; cover  them  with  jelly  ; and,  when 
it  is  set,  ])ut  in  another  reversed  circle  of  pieces  of  sole  ; con- 
tinue in  the  same  way  till  the  mould  is  full  ; and  linish  as 
above. 


SALMON  WITH  MONTPELLIER  BUTTER 

Take  a large  slice  of  salmon,  about  0 inches  tliick  ; clean  it ; 
and  remove  inch  of  the  bone  at  each  end ; lill  the  hollow  by 
inserting  a large  carrot,  cut  to  its  shape ; 

Wrap  the  salmon  in  thin  slices  of  fat  bacon;  and  bind  it 
round  with  string ; 

Put  it  in  an  oval  stCAvpan  on  the  drainer ; cover  it  with 
Mirepoix,  and  boil  gently  till  the  fish  is  done  ; 

Drain  the  salmon  ; and,  when  cold,  remove  the  carrot  from  the 
hollow  part ; take  oil'  the  skin  very  carefully  ; glaze  the  salmon 
with  Fish  Glaze,  and  dish  it  on  a rice  sodc  covered  with 
Jfontpellier  Puttc  r ; 

Spread  a layer  of  Montpellier  Butter,  inch  thick,  on  a 
baking-sheet ; put  it  on  the  ice,  to  become  very  firm ; then  cut  a 
strip  i inch  wide,  and  lay  it  round  the  salmon,  the  edge  resting 
on  the  rice  socle  ; 

Cut  another  similar  strip,  and  lay  it  round  the  top  of  the 
salmon  ; 

Trim  4 fillets  of  sole  to  the  length  of  the  space  between  the 
two  strips  of  Montpellier  Butter ; decorate  them  Avith  trulfles ; 
cook  them  in  the  oven  ; and,  when  cold,  stick  them  up  with 
Fish  Glaze,  one  at  each  end  of  the  piece  of  salmon,  and  one 
on  each  side ; 

Cover  the  top  of  the  sahnon  with  another  slice  of  i\lontpellicr 
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Butter,  of  the  same  shape  as  the  salmon ; and  garnish  it  with 
croutons  of  jelly  and  chopped  jelly. 


GALANTINE  OP  EELS  EN  BASTION 

Skin  and  clean  2 large  eels ; slit  them  open  down  the  belly, 
without  severing  them  ; and  remove  the  bone  entirely  ; 

Make  some  Galantine  forcemeat  with  a salpicon  of  truffles, 
fat  bacon,  and  tongue  added ; {vide  Turkey  Galantine,  page 
470); 

Spread  a layer  of  this  forcemeat  inside  the  whole  length  of 
the  cels,  and  refold  them  so  as  to  enclose  it ; roll  them  up  in 
separate  napkins,  and  tie  the  ends  with  string  ; tie  each  eel  across 
in  three  places,  to  keep  them  in  shape  whilst  cooking  ; 

But  them  in  a fish  kettle ; cover  them  with  Mirepoix,  and 
simmer  till  the  eels  are  done ; let  them  cool  in  the  liquor  for 
twenty  minutes  ; then  untie  them,  and  tie  them  up  again  in  clean 
napkins  ; when  cold,  untie  and  cut  the  cels  into  five  pieces,  4 inches 
long ; glaze  four  of  the  pieces  with  Fish  Glaze ; and  cut  a sixth 
piece,  o.j  inches  long,  and  glaze  it  in  the  same  way ; 

Llake  a round  licc  socle  on  a dish,  ar.d  cover  it  "with  Mont- 
pellier Butter ; 

Stand  four  of  the  pieces  of  eel  on  end  on  the  socle ; put  the 
fifth  unglazed  piece  in  the  centre,  sticking  the  pieces  on  with  a 
little  Montpellier  Butter ; spread  a layer  of  Montpellier  Butter 
over  the  top  of  the  pieces,  and  stand  the  smaller  one  in  the 
centre  on  the  butter ; 

Sjwcad  a {-inch  layer  of  Montpellier  Butter  on  a baking- sheet; 
put  it  on  the  ice  ; and,  when  quite  firm,  cut  four  strips,  4 inches 
by  1 }j  inch  ; stand  one  of  these  strips  between  each  piece  of  eel ; 
cut  some  more  butter  into  1-inch  strips ; fix  them  round  the 
bottom  of  each  piece  of  eel ; and  stick  a {-inch  strip  of  Mont- 
pellier Butter  round  the  top  of  each  piece ; 

Cook  some  fillets  of  sole  in  a sawte'-pan  with  a little  butter ; 
when  cold,  trim  and  cut  them  out  to  represent  battlements ; and 
stick  them  round  the  top  of  each  piece  of  eel  above  the  -{-inch 
strip  of  Montpellier  Butter. 

The  pieces  of  eel  will  then  present  the  appearance  of  a fort 
or  bastion. 

Decorate  the  bastion  with  some  hard-boiled  white  of  egg,  to 
represent  the  loop-holes  under  the  battlements ; garnish  with 
chopped  Aspic  Jelly  and  croutons  of  Asjnc  Jelly;  and  serve. 
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SALMON  SALAD 

Cut  some  salmon  into  scollops,  1 \ inch  in  diameter,  and  4 
incli  thick  ; ])iit  them  in  a buttered  6ai/ft'-})an ; season  with  salt 
and  pe])per,  and  fry  them  ; when  done,  drain  tlie  scollops  ; and 
put  them  on  a dish  to  cool ; then  season  them  slightly  with  salt, 
])C]>per,  oil,  and  vinegar  ; 

I’our  a -4-iiich  layer  of  white  Aspic  Jelly  in  a plain  border- 
mould  ; when  this  is  set,  garnish  the  mould  with  some  picked 
j)ra\vns,  turned  olives,  cabbage-lettuces,  cut  in  quarters,  and 
hard-boiled  eggs,  arranging  the  whole  tastefully ; fill  up  the 
mould  with  Aspic  Jelly,  and,  when  the  latter  is  set,  turn  the 
border  out  on  to  a dish  ; 

Dish  the  salmon  scolloj)s  in  a circle  inside  the  border ; pour 
over  some  partly  melted  Aspic  Jelly,  seasoned  with  salt,  pepper, 
vinegar,  and  chopped  l{aviijote\  and,  when  this  first  row  is  set, 
fill  up  the  centre  with  some  of  the  unshapely  })ieces  ; and  dish 
another  and  reversed  circle  of  salmon  scollo[)s  on  the  first ; pour 
over  some  more  seasoned  jelly ; and  continue  reversing  and 
diminishing  the  circles  until  they  come  to  a point;  pour  over 
some  more  jelly ; put  lialf  a hard-boiled  egg,  with  a cabbage- 
lettuce  heart  stuck  in  it,  on  the  top  ; and  serve. 


TURBOT  SALAD 

Boil  a piece  of  turbot ; and,  when  cold,  cut  it  into  oval 
scollops,  2 inches  by  I.',  inch; 

Season  them  with  salt,  pe])per,  oil,  and  vinegar ; 

Prepare  a decorated  border  of  white  Aspic  Jelly ; and  finish 
as  directed  for  Salmon  Salad  [vide  preceding  recipe). 


FILLETS  OP  SOLES  EN  MAYONNAISE 

Cook  some  fillets  of  soles,  as  directed  for  Aspic  of  Fillets  of 
Soles  {vide  page  491); 

Cut  them  in  pieces  2 inches  long ; and,  when  cold,  dip  them 
in  some  Mayonnaise  Sauce  ; 

Prepare  a border  of  white  Aspic  Jelly,  garnished  with  crayfish 
tails,  hard-boiled  eggs,  beetroot,  and  cabbage-lettuces  ; 

Dish  up  the  fillets,  in  reversed  circles,  inside  the  border,  gradu- 
ally diminishing  to  a point;  pour  over  some  Mayonnaise  Sauce; 


THE  ROYAL  COOKERY  ROOK 


494 


[Second 


and  place  half  a hard-boiled  egg,  with  a cabbage-lettuce  heart 
stuck  in  it,  on  the  top. 


LOBSTER  SALAD 

Cut  the  tails  of  3 lobsters  into  scollops ; 

Season  them  with  salt,  j)cpj)er,  and  vinegar ; 

rrei)are  a border  of  wliite  Aspic  Jelly,  decorated  with  a 
pattern  cut  in  Montpellier  Butter,  and  Lobster  Butter ; when  set, 
turn  the  border  out  of  the  mould  on  to  a dish  ; 

But  a ring  of  Lobster  Butter  inside  the  border,  and  jdace  a 
circle  of  lobster  scollops  on  the  butter;  then  another,  smaller, 
ring  of  Lobster  Butter  on  the  scollops ; and  place  another, 
reversed,  circle  of  scollops  on  the  butter  ; continue  with  alternate 
and  decreasing  rows  of  scollops  and  butter  (filling  the  centre 
with  the  unshapely  pieces  mixed  in  Mayonnaise  Sauce),  until  the 
salad  finishes  in  a point ; pour  over  some  half-melted  Aspic 
Jelly,  seasoned  with  vinegar  and  chopped  llaviyote;  put  a small 
i-ound  pat  of  Lobster  Butter  on  the  top  ; stick  a cabbage-lettuce 
heart  in  it ; encircle  the  latter  with  a ring  of  capers ; and 
serve. 

Instead  of  the  border  of  Aspic  Jelly,  the  bottom  of  the  salad 
may  be  garnished  round  with  some  hard-boiled  eggs,  cut  in 
quarters,  and  decorated  with  fillets  of  anchovies,  with  some 
olives,  cabbage-lettuces,  cut  in  quarters,  and  with  a few  sprigs 
of  tarragon. 

Ubserration. — Cold  Mayonnaise  Sauce  is  served  in  a boat, 
with  all  fish  salads. 


RUSSIAN  SALAD 

Cook  some  fillets  of  partridge  and  chicken  in  a saztte'-pan, 
with  a little  butter ; drain,  and  [uit  them  on  a plate  to  cool ; 

Cook  some  thin  slices  of  salmon  in  the  same  way  ; 

Wash  and  trim  8 anchovies  ; and  cut  them  into  small  dice, 
together  with  the  partridge,  chicken,  and  salmon ; 

Cut  some  carrots  and  turnips  Avith  a small  round  vegetable 
scoop ; blanch,  and  cook  them  in  Avater,  Avith  a little  salt 
added  ; 

Boil  some  asparagus  peas,  and  some  French  beans,  cut  in 
diamond-shaped  pieces ; 

Drain  all  the  above  vegetables  ; and,  Avhen  cold,  put  them  in 
a basin,  Avith  the  fish,  chicken,  and  partridge  ; season  Avith  salt, 
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popper,  oil,  vinegar,  a little  Cayenne  pepper,  and  some  chopped 
liiivhjote ; 

Caviar  may  be  added,  according  to  taste ; 

Prepare  a border  of  white  Aspic  Jelly,  garnished  with  picked 
prawns,  olives,  and  small  Indian  Pickle ; when  set,  turn  the 
border  out  on  to  a dish  ; 

Add  some  partly-melted  white  Aspic  Jelly  to  the  salad,  in  the 
basin  ; mix,  and  dish  it  up  in  layers  inside  the  border ; pour  a little 
jelly  over  each  layer,  and  let  it  sot  completely  before  adding 
another  ; continue  the  layers,  diminishing  each  one  till  the  salad 
comes  to  a point ; and  serve. 


VEGETABLE  ENTItEMETS 


VEGETABLE  MACEDOINE 

Prepare  a macedoine  of  vegetables,  as  directed  page  4G4  ; 

Put  the  vegetables  in  a basin,  and  season  them  with  salt, 
pepper,  oil,  vinegar,  and  choj)})ed  liaviqote;  mix  some  half-melted 
white  Aspic  Jelly  with  the  whole;  and  ])ile  the  macedoine  u})  in 
a paste  croicstade,  made  to  the  size  of  the  dish,  and  1;|  inch 
high. 

O 

CAULIFLOWEBS  EN  MAYONNAISE 

Prepare  some  cauliflowers,  as  directed  for  Garnish  (vide  page 
297);  season  them  with  a little  salt,  pepper,  and  vinegar ; and 
pile  them  up,  on  a dish,  to  a point; 

Arrange  a border  of  carrots,  turnips,  atid  green  vegetables, 
round  the  dish  ; pour  over  plenty  of  wdiite  Mayonnaise  Sauce ; 
and  serve. 

SALSIFY  SALAD 

Boil  the  salsify,  and  cut  them  in  2-inch  lengths ; season  them 
with  salt,  pepper,  oil,  vinegar,  and  chopped  Raviyote ; and  dish 
them  in  a paste  croiistade,  as  directed  for  Vegetable  Macedoine 
(vide  above). 


ITALIAN  SALAD 

Cut  some  carrots  and  turnips  through  with  a I-inch  vegetable 
cutter ; and  cook  them  as  described  for  Garnishes  (vide  pages 
295,  290) ; when  cold,  cut  them  into  slices  ^ inch  thick ; 
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Cut  some  boiled  potatoes  and  beetroot  in  tlie  same  way,  and 
put  the  wliole  in  a basin  ; season  with  salt,  popper,  oil,  vinegar, 
and  chopped  Ravvjote ; and  dish  up  the  salad  in  a paste  crou- 
stade. 

GERMAIf  SALAD 

Blanch  1 lb.  of  sauerkraut  in  boiling  water  for  five  minutes ; 
cool,  and  drain  it  well ; 

Tlirow  1 lb.  of  red  pickled  cabbage  in  cold  Avater ; drain,  and 
cut  it,  with  the  sauerkraut,  in  thin  shreds,  and  put  the  wliole  in 
a basin ; 

Chop  2 onions  very  fine  ; blanch,  drain,  and  add  them  to  the 
sauerkraut,  together  with  1 oz.  of  grated  and  chopped  horse- 
radish,  and  a tablespoonful  of  chopped  chervil ; 

Season  with  salt,  pepper,  G tablespoonfuls  of  oil,  and  1 tablc- 
sj)Oonful  of  vinegar ; 

Taste  for  seasoning  ; and  dish  the  salad  in  a paste  croustade. 

SWEDISH  SALAD 

Wash  and  trim  a pickled  herring ; cut  it  in  small  dice ; and 
put  it  in  a basin  ; 

Take  the  same  quantity  of  cold  roast  beef,  boiled  potatoes, 
and  beetroot,  russet  ajiples,  and  4 anchovies,  previously  steeped 
in  water ; cut  the  whole  in  small  dice,  and  add  it  to  the  cut 
herring,  with : 

1 tablespoonful  of  well-drained  capers, 

1 tablespoonful  of  chopped  gherkins, 

1 hard-boiled  egg,  cliopped  fine, 

2 tablespoonfuls  of  cho))ped  chervil, 

1 tablespoonful  of  chopped  tarragon, 

20  turned  olives ; 

Season  with  salt,  pepper,  oil,  and  vinegar  ; 

Mix,  and  put  the  whole  in  a salad  bowl,  and  lay  24  fresh- 
opened  oysters  on  the  top. 

This  salad  should  be  highly  seasoned. 

SUMMER  SALAD 

Peel  about  6 oz.  of  cucumber,  and  slice  it  very  thin  ; 

Trim  6 oz.  of  raw  artichoke-bottoms,  and  2 oz.  of  white  celery, 
and  cut  both  in  very  thin  slices  ; marinade  the  whole  in  salt  for 
two  hours  ; drain,  and  add  4 oz.  of  sliced  red  radishes ; 
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Tut  the  vegetables  in  a salad  howl,  and  season  with  a table- 
spoonful of  mustard,  mixed  with  2 tablespoonlids  of  Orleans 
vinegar,  8 tablespoonfuls  of  oil,  o small  pinches  of  pepper,  and 
i oz.  of  picked  chervil  leaves;  mix;  and  serve. 

Oh.<ic’n-ation. — Some  red  pickled  cabbage  may  be  substituted 
for  the  radishes. 


Cut  1 11).  of  red  cabbage  iu  thin  shreds;  blanch  it  in  boiling 
water  for  lifteen  minutes ; 

Cool,  drain,  and  put  it  in  a basin  with  1 oz.  of  salt,  and  let  it. 
pickle  for  four  hours;  then  ])our  off  the  water;  add  gill  of 
vinegar;  mix,  and  let  the  cabbage  marinade  for  two  hours; 

Trim  1 lb.  of  celery  ; cut  it  in  small  dice,  and  blanch  it  in 
boiling  water  for  ten  minutes,  and  drain  it ; 

Cut  an  ((|ual  (piantity  of  cold  boiled  i)otatoes  in  the  same 
way. 

A quarter  of  an  hour  before  serving,  drain  the  cabbage,  and 
mix  the  whole  in  a salad  bowl,  adtling  : 
d tablesj)oonfuls  of  oil, 

1 tablespoonful  of  cho[)ped  tarragon, 

2 small  pinches  of  pepj)cr  ; 

Taste  for  seasoning;  and  serve. 

POTATO  AND  TRUFFLE  SALAD  A LA  DEMIDOFF 

Teel  and  slice  1|  lb.  of  tnillles,  previously  boiled  in  J\Iadc-ira 
and  an  equal  quantit}'  of  boileil  French  kidney  [totatoes  ; 

Put  them  in  a basin;  and  season  with  salt,  pc{)per,  oil,  vinegar, 
and  a tablespoonful  of  coarsely  choi)ped  R<wi<jote\ 

^lake  a border  of  carrotsand  turnips,cut,  with  a ;l-inch  vegetable 
cutter,  into  pieces  1 inch  long  ; blanch  ; boil,  and  drain  them  ; cut 
a little  hole  at  the  top  of  each  piece,  to  receive  an  asparagus  point 
in  eaeh;  stand  the  pieces  of  carrot  and  turnip  alternately  round 
the  dish,  and  [)iie  up  the  potatoes  and  trullles  in  the  centre. 


WINTER  SALAD 


MACEDOINE  SALAD 

Cut  the  following  vegetables  in  small  dice : 

2 artichoke-bottom.s,  and  c(|ual  quantities  of: 


carrots, 

turnips, 

beetroot. 


celery  roots, 
asparagus  peas, 
p(>as. 


Frenc’h  beans, 
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All  the  vegetables  shoukl  be  blanched,  cooled,  and  drained 
on  u cloth. 

Put  die  Avliole  in  a salad  bowl ; season  with  some  Mayonnaise 
Sauce  li  la  Raviyote ; and  serve. 

FRENCH  BEANS  SALAD 

Cut  some  French  beans  into  diamond-shaped  pieces  ; blanch  ; 
cool,  and  drain  them  ; 

Season  with  salt,  pepper,  oil,  vinegar,  and  chopped  Raviyote ; 
mi.x,  and  dish  the  salad  in  a paste  croustade. 


SMALL  ROLLS  A LA  FRAN^AISE  AU  SALPICON 

^Lake  and  bake  some  small  French  rolls  of  an  oval  shape, 
2.V  inches  by  1 1 inch  ; rasp  the  rolls  ; cut  out  a piece  of  the  crust 
on  the  top,  and  remove  the  crumb  from  the  inside ; 

Prepare  a saJpicon  of  fdlets  of  chicken,  tongue,  and  truflles, 
mixed  in  Mayonnaise  Sauce,  vith  some  chopped  Raviyote 
added ; 

Fill  the  rolls  with  the  salpicon  ; replace  tlie  covers ; dish  tliem 
on  a napkin  ; and  serve. 


SMALL  ROLLS  A LA  PRAN^AISE  WITH  LOBSTER 

Prepare  some  rolls  as  directed  in  the  preceding  recipe ; 

Cut  some  lobster  tails  in  small  dice ; mix  tliem  in  some 
Mayonnaise  Sauce,  witli  some  choj)ped  Raviyote  added ; 

Fill  tlie  rolls  with  the  lobst3r  ; replace  the  covers;  and  serve. 

SMALL  ROLLS  A LA  PRANQAISE  WITH  SOLES 

Prepare  some  rolls  as  directed  for  Small  Polls  a la  Franchise 
au  Salpicon ; 

Trim  some  fillets  of  soles,  and  cook  them  in  a 5a^^/g'-pan,  with 
some  butter  and  lemon-juice  ; when  cold,  cut  them  in  small  dice; 
season  with  salt,  pepper,  oil,  vinegar,  and  chopped  Raviyote ; mix 
tlioroughly  ; fill  the  rolls  with  the  salad  ; replace  the  covers ; 
and  serve. 

HAM  SANDWICHES 

Pemove  all  the  crust  from  a loaf  of  bread,  baked  in  a tin  ; 

Puttc]’,  and  cut  up  the  bread  into  slices  ^ of  an  inch  thick ; 


r.ua] 


COLD  DISHES 


400 


Cover  one  yliee  of  bread,  very  evenly,  witli  tliin  slices  of  boiled 
luini,  laid  on  the  buttered  side  ; spread  a little  mustard  on  the 
ham,  and  reverse  another  slice  of  bread  and  butter  on  the  top ; 
})roceed  in  the  same  way  till  all  the  bread  is  used ; press  the 
sliees  lightly  together,  and  cut  them  through  into  pieces  22- 
inches  by  l.j ; 

Dish  the  sandwiches  on  a napkin ; and  serve. 


FOIE  GEAS  SANDWICHES 

rrc[)are  the  sandwiches  as  before, — substituting  some  thickly- 
spread  Potted  Foie  dniti  for  the  butter  and  ham. 

CHICKEN  SANDWICHES 

Cut  some  slices  of  bread  and  butter,  as  described  for  Ham 
[Sandwiches ; 

Sprinkle  some  salt  over,  and  garnish  the  sandwiches  with 
lillets  of  cold  roast  chicken,  cut  very  thin  ; press,  and  cut  the 
sandwiches  as  above  ; dish  them  on  a na])kin  ; and  serve. 


ANCHOVY  CANAPES 

Cut  some  slices  of  crumb  of  bread,  ^ inch  thick ; cut  these  in 
])ieces  inches  long,  inch  wide;  and  fiy  them  in  clarified 
butter,  till  of  a nice  golden  colour ; 

When  cold,  spread  the  pieces  with  Anchovy  Butter ; 

Steep  some  anchovies  in  cold  water ; drain,  open,  and  trim 
them  ; 

Place  4 fillets  of  anchovies,  lengthwise,  on  each  piece  of  bread, 
leaving  three  small  spaces  between  the  fillets  ; fill  the  first  space 
with  chopped  hard-boiled  white  of  egg ; fill  the  middle  space 
Avith  chopped  parsley,  and  the  third  with  chopped  hard-boiled 
yolk  of  egg; 

Dress  the  canapes  in  a flat  china  boat,  or  small  dish,  generally 
used  for  all  these  cold  llors  d’ oeuvre. 

SHEIMP  CANAPES 

Cut  some  slices  of  crumb  of  bread  inch  thick  ; cut  them  out 
with  a plain  2-inch  cutter,  and  fry  the  rounds  in  a little  clarified 
butter,  till  of  a light  golden  colour ; Avhcn  cold,  spread  them 
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over  witli  Shriun)  Jkitter  ; ami  place  a rosace,  or  circular  pattern, 
of  triiiiiued  shrimp  tails  on  the  toj) ; j)ut  a little  chopped  parsley 
ill  the  centre ; and  dish  the  canapes  in  a boat,  overlapping  one 
another. 

CAVIAR  CANAPES 

Cut  and  fry  the  bread  as  described  in  the  jireceding  recipe, 
and  spread  a layer  of  Caviar  on  the  rounds  ; dish  them  in  a boat ; 
and  serve. 

CRAYFISH  TAILS  CANAPES 

Cut  and  fry  the  bread  as  directed  for  Anchovy  Canapes  ; 
spread  the  jiieces  with  Crayfish  Butter ; lay  some  trimmed  cray- 
fish tails  on  the  middle  of  the  bread,  and  place  a small  border  of 
chopiied  parsley  on  each  side ; dish  the  canapes  in  a boat ; and 
serve, 

LOBSTER  CANAPES 

Cut  and  fry  the  bread  as  described  for  Shrimp  Canapes  {vide 
])age  499);  s})read  the  rounds  with  Lobster  Butter,  and  put  a 
large  lobster  scollop,  previously  marinaded  in  oil,  vinegar,  salt, 
and  pejiper,  in  the  centre ; place  a row  of  capers  round  the 
lobster  ; and  dish  the  canapes  in  a china  boat. 

SMOKED  SALMON  CANAPES 

Cut  and  fry  the  bread  as  directed  for  Anchovy  Canaph  {vide 
])agc  499) ; spread  the  pieces  with  Anchovy  Butter,  and  cover 
the  butter  with  some  very  thin  slices  of  smoked  salmon ; dish 
the  canapes  in  a boat ; and  serve. 

SMOKED  HERRING 

Cut  off  the  head  and  tail  of  a smoked  herring ; trim  off  tlie 
skin,  and  remove  the  bones,  and  cut  the  fish  lengthwise  into  fillets 
I inch  wide ; steep  the  fillets  in  some  salad  oil  for  six  hours ; 
then  drain,  and  set  them  in  a china  boat ; pour  some  fresh  oil 
over  them  ; and  serve. 

FILLETS  OF  SOLE  AND  ANCHOVIES 

Take  the  fillets  of  a small  sole  ; trim,  and  fry  them  in  a saute- 
pan,  with  one  tablespoonful  of  salad  oil,  some  salt  and  pepper ; 
drain,  and  press  them  between  two  dishes  till  cold  ; 
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('Ie;iii  ami  pro|)aro  4 aiicliovies ; cut  oacli  luiK,  l(‘iigHnvi.sc,  into 
4 lillots  ; 

Cut  the  lillots  of  solo  to  tho  same  size*  as  the  anchovy  lillots  ; 
mix  both  to^olhor,  and  [>ut  thorn  iii  a china  boat ; 

^lix,  in  a basin  : 

4 tablospoonliils  of  salad  oil  ; 

] tal.'lospoonful  of  tarragon  vinogar  ; 

1 choppod  caj)sicum  ; 

Tour  tho  whole  over  the  lish  ; and  serve. 


MARINADED  TUNNY 

Cut  some  marinaded  tunny  in  thick  slices  ; arrange  them  in  a 
boat,  overlai)i)ing  one  another  ; put  a small  heap  of  capers  at 
each  end,  ami  at  each  side  of  the  boat ; pour  over  some  fresh 
salad  oil  ; and  serve. 


SMOKED  SALMON 

Trim  a j)iece  of  smoked  salmon,  and  cut  it  in  very  thin  slices ; 

Tut  a sheet  of  oiled  j)a])or  on  a gridiron  ; lay  the  slices  of 
salmon  on  the  ])aper,  and  broil  them,  over  a slow  fire,  for  a 
minute  on  each  side  ; 

When  cold,  dish  the  slices  in  a china  boat ; pour  over  a little 
salad  oil;  and  serve. 


PRAWNS 

Garnish  the  bottom  of  a china  boat  with  fresh  parsley,  dishing 
some  prawns  closely  on  it,  the  heads  outside  and  the  tails  to  the 
centre ; garnish  with  some  more  parsley  ; and  serve. 


MORTADELLE,  OR  ITALIAN  SAUSAGE 

Cut  the  sausage  in  very  thin  slices,  and  set  them  in  a circle 
round  a china  boat. 


PICKLED  TONGUE 

Trim  a tongue,  and  cut  it  in  thin  slices ; set  them  in  a boat, 
overlapping  one  another,  and  garnish  each  side  with  a border 
of  chopped  parsley. 
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ANCHOVY  SALAD 

Steep  and  clean  7 anchovies;  remove  the  scales  and  bones, 
and  cut  the  anchovies  into  fillets  \ of  an  inch  wide  ; lay  them 
across  in  a china  boat  in  a trellis  pattern  ; garnish  with  a border 
made  of  small  alternate  portions  of  chopped  hard-boiled  yolk 
and  w'hite  of  egg,  and  chopped  parsley. 

Season  with  oil  and  vinegar  just  before  serving. 
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SAVABIN 

Put  1 lb.  of  sifted  Hour  in  n basin ; 

Make  a liole  in  the  middle,  and  put  in  i oz.  of  German  yeast, 
and  gill  of  warm  milk  ; mix  it  with  the  Hour  immediately 
surrounding  it,  about  one  quarter  of  the  whole  quantity,  to  make 
the  sjionge,  and  stand  the  basin  in  a wai'in  place ; 

When  the  sponge  has  risen  to  twice  its  original  size,  add  1 gill 
of  warm  milk,  and  2 eggs  ; work  the  contents  of  the  basin  with 
a spoon,  and  mix  in  another  egg ; then  add  lb.  of  worked 
butter,  oz.  of  salt,  ^ oz.  of  sugar,  and  gill  more  warm  milk  ; 
continue  working  rvith  a spoon,  and  adding  one  egg  at  a time, 
until  5 eggs  have  been  used  ; 

Cut  2 oz.  of  candied  orange  peel  in  very  small  dice,  and  mix 
it  in  the  paste  ; 
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Butter  a fluted  cylinder-mould ; strew  a tablespoonful  of 
chopped  almonds  on  the  butter,  and  1ml f fill  the  mould  with  the 
paste  ; let  it  stand,  and,  when  it  has  risen  to  the  top  of  the 
mould,  put  the  aavanti  to  bake  in  a moderate  oven  ; 

When  done,  turn  it  out  of  the  mould ; let  it  cool  for  twenty 
minutes ; pour  over  it  some  syrup,  flavoured  with  Anisette ; and 
serve. 


BISCUITS  A LA  CREME,  FLAVOURED  WITH  LEMOW 

Break  G eggs ; j)ut  the  whites  in  a whi[)ping  bowl  and  the 
yolks  in  a basin  ; add  i-  lb.  of  pounded  sugar,  and  the  grated 
peel  of  a lemon  to  the  latter ; and  work  the  whole  for  a few 
minutes,  with  a wooden  spoon ; 

Whi[)  the  whites,  and  mix  them  with  the  yolks ; add  3 oz.  of 
(lour,  and  1 gill  of  whipj)ed  cream ; i)ut  the  paste  in  some  pa[>er 
cases  [vide  Woodcut,  })age  544) ; sprinkle  some  fine  sugar  on 
the  top  ; bake  in  the  oven  ; and  serve. 


BISCUITS  A LA  CREME,  FLAVOURED  WITH  ORANGE 

^lake  the  biscuits  as  above, — substituting  the  grated  peel  of 
an  orange,  for  the  lemon. 


BISCUITS  A LA  CRfcME,  FLAVOURED  WITH  VANILLA 

Proceed  precisely  as  directed  for  Biscuits  a la  Crhne,  flavoured 
Avith  lemon, — siUistituting  vanilla  sugar,  for  the  grated  lemon 
peel. 

RICE  CAKE  WITH  APRICOTS 

Wash  and  blanch  1 lb.  of  rice  ; drain,  and  put  it  in  a stew- 
j)an,  with  1|  quart  of  boiled  milk,  | lb.  of  pounded  sugar,  and 

2 oz.  of  butter  ; 

Simmer  gently  for  an  hour  ; and,  when  partly  cold,  mix  in 

3 eggs ; 

Take  18  preserved  apricots ; separate  them  in  halves  ; put 
them  in  a sugar-boiler,  Avith  some  syrup  at  20° ; simmer  for 
five  minutes  ; and  drain  the  apricots  on  a sieve  ; 

Butter  a plain  pudding-mould  ; streAv  the  butter  Avitli  bread- 
crumbs, and  put  in  a layer  of  rice,  1 inch  thick ; then  a layer  ol 
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])ieces  of  apricot ; and  continue  the  alternate  layers  till  the  mould 
is  full ; bake  in  the  oven  ; and,  wlien  done,  turn  the  cake  out  of 
the  mould  ; and  serve  with  a custard  sauce,  made  as  follows : 

Put  8 yolks  of  egg  in  a stewpan,  with  ^ lb.  of  pounded  sugar, 
and  1 pint  of  milk;  stir  over  the  fire,  without  boiling,  until  the 
sauce  coats  the  spoon  ; add  gill  of  Noyeau ; strain  the  sauce 
through  a tammy  cloth  ; put  it  in  a boat ; and  serve. 

RICE  CAKE  WITH  PINE-APPLE 

Prepare  the  rice  as  above ; 

Cut  lb.  of  pine-apple  in  large  dice  ; cook  them  in  syrup ; 
drain,  and  mi.\  them  in  the  rice  ; 

Butter  a plain  pudding-mould ; strew  it  with  bread-crumbs  ; 
fill  it  with  the  rice  and  pine-apple,  and  put  it  to  bake  in  the 
oven ; when  done,  turn  the  cake  on  to  a napkin,  on  a dish  ; and 
serve,  with  the  following  sauce  : 

Peel  and  core  3 large  Wellington  apples  ; cook  them  in  1 
pint  of  syrup  at  10°  ; when  the  ajiples  have  melted  down,  strain 
through  a silk  sieve,  and  mix  this  syrup  with  that  in  which  the 
pine-ajiple  has  been  cooked  ; reduce  it  until  it  coats  the  spoon  ; 
and  serve  it  in  a boat,  with  the  cake. 

CROUTES  AH  MADERE 

Make  some  Savarm  Paste,  as  directed  at  page  503  ; put  it  in 
a plain  cylinder-mould,  8 inches  in  diameter;  bake  in  the  oven ; 
and,  when  cold,  cut  the  cake  in  slices  ; lay  these  on  a baking- 
sheet  ; sprinkle  them  over  with  fine  sugar,  and  glaze  them 
in  the  oven  ; spread  each  slice  over  with  some  apricot  jam ; and 
dish  them  in  a circle  ; 

Make  a salpicon  of  pears,  cooked  in  syrup,  preserved  cherries, 
and  angelica ; put  all  the  above  in  a stewpan,  with  J,  gill  of 
Madeira,  and  1,  gill  of  syrup  at  30° ; w'arm,  and  fill  the  centre 
of  the  dish  with  this  salpicon  ; 

Boil  1 gill  of  Madeira,  and  1 gill  of  syrup  at  3G° ; pour  it  over 
the  croiaes  ; and  serve. 


CROUTES  WITH  PINE-APPLE 

Prepare  some  croutes  as  above  ; 

Cut  some  pine-apple  into  slices,  ^1;  inch  thick,  and  2 inches  in 
diameter,  and  cook  them  in  syrup  at  24° ; 
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round  tlie  trimnii;igs  of  ])ine-ni)pl(3  in  a mortar ; press  them 
through  a silk  sieve  ; and  put  the  puree  in  a basin  ; 

Drain  the  pine-ai)ple  ; and  dish  the  croutes,  and  pieces  of  pine- 
ap])le,  alternately,  in  a circle  ; 

Sti’ain  the  syriq)  in  'which  the  pine-apple  has  been  cooked  ; 
reduce  it  to  3:^°,  and  mix  it  to  the  Pine-Apple  Puree ; pour  it 
over  the  croutes  ; and  serve. 


MAZABIN  CAKE  'WITH  BUM 

Sift  1 lb,  of  flour  on  to  a pasteboard ; 

]\lake  some  sponge  with  a fourth  part  of  the  flour,  ^ oz.  of 
German  yeast,  and  warm  water  ; and  put  it  in  a warm  place  to 
rise ; 

Gather  the  remainder  of  the  flour  together ; make  a hole  in 
the  centre,  and  put  in: 

J,  11).  of  butter ; ^ oz.  of  sugar  ; 

i gill  of  warm  milk  ; 1 pinch  of  salt ; 

"Work  the  whole  into  a paste ; and  add  7 eggs,  one  after  the 
( thcr,  beating  and  working  the  paste  all  the  time  ; 

When  the  sponge  has  risen  to  double  its  size,  mix  it  with  the 
paste  ; 

Butter  a plain  pudding-mould  ; strew  it  with  almonds,  cut  in 
very  thin  strips  ; half  fill  the  mould  Avith  the  paste ; and,  when  it 
has  risen  so  as  to  fill  it  entirely,  bake  it  in  the  oven ; 

]\Iake  a sauce  as  flillows  : 

Put  pint  of  syrup  at  30°  in  a steAvpan,  Avith  1 gill  of  rum 
and  2 oz.  of  finely  chopped  candied  citron ; boil,  and  thicken 
the  sauce  Avith  3 oz.  of  butter  ; 

Turn  the  cake  out  of  the  mould  ; cut  it  in  tAVO  in  the  thick- 
ness ; pour  half  the  above  sauce  on  each  piece,  and,  Avhen  the 
cake  has  absorbed  it  all,  rejilace  one  piece  above  the  other; 
dish  the  cake  on  a napkin ; and  serve. 


BBIOCHE  A L’ALLEMANDE  WITH  MADEIBA  SAUCE 

Make  some  Brioche  Paste  as  directed  in  the  First  Part  {vide 
page  199). 

Butter  a plain  pudding-mould ; half  fill  it  Avith  the  paste,  and, 
Avhen  it  has  risen  to  the  top  of  the  mould,  bake  the  brioche 
in  the  oven  ; 

Bub  \ lb.  of  Apricot  Jam  through  a hair  sieve ; put  it  in  a 
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stcwpan  with  i pint  of  Madeira ; boil  for  three  minutes,  stirring 
with  a spoon  ; 

When  the  brioche  is  done,  turn  it  out  of  the  mould  ; cut  it  into 
four  equal  rounds  ; spread  eacli  slice  over  with  some  of  the 
apricot,  and  re[)lace  them  one  above  the  other  ; glaze  the  out- 
side of  the  cake  with  some  more  of  the  apricot,  aud  serve  the 
remainder  in  a boat. 


CAKE  A LA  MONTMOKENCY 

Sift  1 lb.  of  flour  on  to  a pasteboard  ; take  a fourth  part  of  it 
and  mix  it  with  oz.  of  German  yeast  and  warm  water,  to  make 
the  sj)onge,  and  put  it  to  rise  in  a warm  place ; 

Gather  the  remainder  of  the  flour  together ; make  a hole  in 
the  middle  ; and  put  in  : 

.'j  oz.  of  pounded  sugar,  10  eggs, 

J gill  of  water,  ^ lb.  of  butter  ; 

Mix  the  whole  together;  work  and  beat  the  paste,  adding 
5 more  eggs,  one  after  the  other ; 

When  the  sponge  has  risen  to  twice  its  original  size,  mix  it 
with  the  paste,  together  with  ^ lb.  of  dried  clieri'ies,  cut  in  four 
pieces ; 

Butter  a plain  pudding-mould;  half  fill  it  with  the  paste; 
and,  when  it  has  l isen  to  the  tc-p  of  the  mould,  bake  the  cake 
in  a moderate  oven  ; 

When  the  cake  is  done,  turn  it  out  of  the  mould,  and  dish  it 
on  a napkin  ; 

Boil  1 pint  of  syrup  at  30®,  with  1 pint  of  Kirschenwasser ; 
and  serve  the  sauce  in  a boat  with  the  cake. 


Take 
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^ lb.  of  picked  and  finely  chopped  suet ; 
lb.  of  stoned  raisins ; 

2 lb.  of  well  washed  and  picked  currants  ; 

4 lb.  of  candied  orange  peel  and  citron,  cut  in  small  dice ; 

1 lb.  of  pounded  sugar  ; 

^ lb.  of  bread-crumbs ; 

2 peeled  russet  apples,  cut  in  small  dice ; 
the  grated  peel  of  a lemon ; 

Mix  the  whole  thoroughly  in  a basin,  Avith  3 pounded  cloves, 
a pinch  of  salt,  6 eggs,  one  at  a time,  and  1,  gill  of  rum ; 
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Butter  a pudding-mould  ; fdl  it  ^Yitll  the  mixture,  and  tie 
a cloth  over  the  top  ; 

lleverse  a small  baking-sheet  at  the  bottom  of  a stock-pot, 
three  parts  full  of  boiling  water  ; put  the  pudding  in  it,  and  boil 
for  four  hours,  keeping  the  pot  replenished  vitli  boiling  water; 

Turn  tlie  pudding  out  of  the  mould  on  to  a liot  dish  ; sprinkle 
the  disli  with  pounded  sugar ; pour  in  ])int  of  warm  rum,  and 
light  it  when  putting  the  pudding  on  the  table. 


PLUM  PUDDING  WITH  MADEIRA  SAUCE 

Prepare  and  cook  a pudding  as  before  ; 

Tor  the  sauce : 

I’ut  8 yolks  of  egg  in  a stewpan,  with  ] lb.  of  pounded  sugar  ; 
3 gills  of  ^ladeira,  and  half  the  grated  peel  of  a lemon  ; stir  over 
the  tire,  until  the  sauce  coats  the  spoon  ; strain  through  a tammy- 
cloth  ; and  serve  the  sauce  iu  a boat  with  the  pudding. 


CABINET  PUDDING 

Break  10  yolks  of  egg  in  a basin;  beat  them  for  a minute, 
and  add,  whilst  stirriim  : 

^ lb.  of  pounded  sugar  ; 

I.',  pint  of  boiled  milk  ; 
i gill  of  Kirschenwasser ; 

and  strain  the  custard  through  a tammy-cloth  into  a basin  ; 

Stone  3 oz.  of  raisins  ; 

Pick,  wash,  and  dry  2 oz.  of  currants ; 

Cut  3 preserved  apricots,  and  2 oz.  of  dried  cherries,  into 
small  dice ; 

Butter  a plain  pudding-mould ; put  a round  of  paper  at  the 
bottom,  and  set  in  a J-ineh  layer  of  the  mixed  fruit;  on  this 
place  a layer  of  finger  biscuits  or  of  slices  of  sponge  cake ; con- 
tinue the  alternate  layers  till  the  mould  is  two-thirds  full;  pour 
in  the  custard  slowly  ; let  it  stand  for  a few  minutes,  and  cook 
the  pudding  ait  bain-marie,  without  boiling ; turn  it  out  of  the 
mould  on  to  a dish  ; and  serve  with  a sauce,  made  as  follows : 

Put  8 yolks  of  egg  in  a stewpan,  with  ^ pint  of  syrup ; stir 
over  the  lire  until  the  sauce  coats  the  spoon ; add  1 gill  of 
Kirschenwasser ; strain  the  sauce  through  a tammy-cloth  ; and 
serve  it  in  a boat,  with  the  pudding. 
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APPLE  CHABLOTTE 

Peel  cand  core  20  Eibston  or  Orange  Blenheim  Pippin  apples ; 
cut  them  in  thin  slices;  put  them  in  a sai<^(i-pan,  with  some 
butter  and  pounded  sugar,  and  toss  them  over  the  fire  till  they 
are  done ; 

Line  a plain  round  mould  with  bread,  as  follows  : 

Cut  some  thin  slices  of  crumb  of  bread  ; cut  out  a round,  with 
a 1 -inch  cutter,  to  put  in  the  centre ; then  cut  some  heart- 
shaped  pieces,  and  dip  them  in  butter,  together  with  the  round 
j)iece  ; ])ut  the  latter  at  the  bottom  of  the  mould,  in  the  centre ; 
and  })lace  the  heart-shaped  pieces  round  it,  overlapping  one 
another,  and  with  the  points  resting  on  the  round  piece ; 

Cut  tlie  remainder  of  the  slices  of  bread  into  strips  P,  inch 
wide,  and  of  the  height  of  the  mould  ; dij)  them  in  butter,  and 
stand  them  all  rouiul  the  mould,  also  overhi})])ing  one  another  ; 
fill  the  centre  with  the  cooked  ajiples,  and  put  tlie  Charlotte  in 
the  oven  until  the  bread  is  well  coloured  ; 

Turn  the  Charlotte  out  of  the  mould  on  to  a dish  ; glaze  it 
over  with  some  boiled  apricot  jam  ; and  serve. 


CHAKLUTTE  MoVLD 


PEAB  CHARLOTTE 

Line  a mould  with  bread  as  above ; 

Peel  15  Bon  Chretien  pears  ; cut  them  in  quarters,  and  cook 
them  in  a .s‘n«?J-pan,  with  some  butter  and  vanilla  sugar  ; 

Fill  the  mould  Avith  the  pears ; put  the  Charlotte  to  colour 
in  the  oven  ; turn  it  out,  and  glaze  it  as  above. 

PANCAKES  WITH  APBICOT  JAM 

'When  making  a quantity  of  pancakes  it  is  better  to  use  two  or 
three  frying-pans,  so  that  they  may  be  prepared  more  quickly. 
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Put  lb.  of  nour  ill  a basin,  Avilh  : 

5 eggs, 

1 oz.  of  pounded  sugar, 

1 small  ])iiu:h  of  salt ; 

Mix  the  above  well  together,  and  mix  in  lb.  of  butter 
melted ; then  add  5 gills  of  milk,  stirring  all  the  time  ; 

Cut  a piece  of  crumb  of  bread  to  a llattened  dome  shape,  41,- 
inches  diameter ; sprinkle  it  with  fine  sugar,  and  glaze  it  in  the 
oven ; 

Put  three  pancake  pans  on  the  fire ; butter  them  slightly  with 
some  clarified  butter,  and  put  about  two  tablespooiifuls  of  the 
batter  in  each  pan  ; as  soon  as  one  side  of  the  pancake  is 
coloured,  turn  it  on  the  dome-shaped  piece  of  bread  ; spread 
the  top  with  apricot  jam,  and  continue  jmttlng  the  pancakes 
one  above  the  other,  spreading  some  jam  on  each, — except 
the  top  one;  sprinkle  this  with  line  sugar;  glaze  it  with  a hot 
salamander ; and  serve. 


APPLES  WITH  A SALPICOH  OP  FRUIT  A LA  PARISIENNE 

Make  and  bake  a savariii  in  a cylinder-mould  8 inches 
diameter  (vide  Savarin,  page  503) ; when  done,  turn  it  out 
of  the  mould,  and  trim  it  so  as  to  form  a socle,  or  stand,  1 ^ inch 
high,  and  put  it  on  a dish  ; 

Peel  and  cut  2 Colville  apples  into  small  dice,  and  cook  them 
in  some  syrup  ; 

Cut  some  Bon  Chretien  pears  in  the  same  way,  and  cook  them 
ill  s}n-up,  with  a little  prepared  cochineal  added ; 

Peel  and  core  7 other  Colville  apples ; cut  them  in  two,  and 
cook  them  in  syrup  ; 

Cut  14  slices  of  preserved  pine-apple  to  the  size  of  the  pieces 
of  apple,  and  Avarm  them  in  some  syrup  ; 
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Disli  tlie  slices  of  pine-apple  and  apple,  alternately,  in  a circle 
on  the  savarin ; 

Cut  some  preserved  apricots,  greengages,  and  cherries  in  small 
dice ; add  them  to  the  apples  and  pears  cut  in  dice  ; and  put 
the  whole  in  a sugar-boiler,  with  1 gill  of  syrup  at  32°,  and  gill 
of  Kirschcnwasscr  ; boil  for  a minute,  and  fill  the  centre  of  the 
circle  with  this  salpicon ; garnish  with  preserved  cherries  and 
angelica ; and  serve. 


APPLES  WITH  BICE 

Core  12  small  Colville  apples,  with  a long  cutter 

Teel  tl:em  very  smooth,  and  cook  them  in  some  syrup 
at  18° ; 

^lakc  a rice  croustnde  to  fit  the  dish,  and  2 inches  Ifudi : 

Boil  pint  of  rice  in  1 quart  of  milk,  wdth  some  sugar  ; when 
the  rice  is  done,  put  it  in  the  croustade ; 

Drain  the  apples,  and  pile  them  up  on  the  rice,  putting  a well- 
drained  preserved  cherry  on  the  top  of  each  apple,  and  a diamond- 
shaped piece  of  angelica  between  each  apple ; and  serve ; 

Strain  the  syrup  in  which  the  apples  have  been  cooked ; 
reduce  it,  and  pour  it  over  the  apples ; and  serve. 

PEAKS  WITH  BICE 

Turn  15  Eousselet  pears;  remove  the  cores,  and  cook  the 
pears  in  some  syrup,  adding  a little  prepared  cochineal ; 

^lake  a rice  croiistade  to  the  size  of  the  dish,  and  2 inches 
high ; _ 

Bi)il  some  rice;  finish,  and  dish  the  pears  as  directed  for 
Apples  with  Dice  (vide  preceding  recipe), 

APBICOTS  WITH  BICE 

Cut  18  apricots  in  halves ; remove  the  stones ; and  cook 
them  in  some  synip  ; 

Make  a rice  croiistade  to  the  size  of  the  dish,  and  2 inches 

Boil  I pint  of  rice  in  1 quart  of  milk,  with  some  sugar,  and 
half  a stick  of  vanilla ; 

Simmer  gently  for  an  hour  ; and  put  the  rice  in  the  croiistade^ 
raising  it  towards  the  centre  ; place  the  apricots  on  it  in  circles  ; 
pour  over  them  the  strained  and  reduced  syrup ; and  serve. 
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PEACHES  WITH  RICE 

Cut  12  peaches  in  halves  ; take  out  the  stones ; and  blanch 
the  fruit  in  syrup  at  20°  ; 

Drain  the  peaches  on  a sieve,  and  remove  the  skin  ; 

]\[akc  a rice  crouatach  to  the  size  of  the  dish,  and  2 inches 
high  ; 

Boil  some  rice  to  fill  it ; and  finish  as  before. 


APRICOTS  A LA  CONDE 

Cut  18  apricots  in  halves ; stone ; and  cook  them  in  some 
syrup  ; 

]\lix  4 tablespoonfuls  of  Indian-Corn  Flour  with  1',  ])int  of 
'Sold  milk,  3 oz.  of  pounded  sugar,  and  1 stick  of  vanilla ; and 
stir  over  the  fire  until  it  thickens  to  a paste  ; 

Take  half  of  this  paste  ; spread  it  on  a dish  ; and,  when  cold, 
shape  it  into  croquets  about  the  size  of  a cork ; dip  them 
in  egg,  and  bread-crumb  them  ; 

Make  a savarin  socle,  as  directed  for  Apples  a la  Parisienne 
{vide  page  510),  and  put  it  on  a dish  ; 

Drain  the  apricots;  and  strain  and  reduce  the  syrup  ; 

Fiy  the  croquets  in  hot  fiit; 

Dish  18  pieces  of  apricot  in  a circle  on  the  savarin-,  and 
on  these  place  the  other  18  pieces  in  a reversed  circle ; garnish 
round  the  socle  with  the  croquets  ; 

Add  some  hot  cream  to  the  remainder  of  the  paste,  till  it 
forms  a thick  bouillie;  put  it  in  the  centre  of  the  circle  of 
apricots  ; glaze  the  latter  with  the  reduced  syrup  ; and  serve. 

PEACHES  A LA  CONDE 

Cut  12  peaches  in  halves ; remove  the  stones,  and  put  the 
pieces  in  some  boiling  syrup  for  a few  minutes ; drain  them 
on  a sieve,  and  take  off  the  skin  ; 

Make  the  croquets ; dish  the  peaches,  and  finish  as  directed 
for  Apricots  a la  Conde  {vide  preceding  recipe). 


HOT  MACEDOINE  OF  FRHIT 

Cut  5 Bon  Chretien  pears  in  quarters ; trim  them  smooth  ; 
and  cook  them  in  some  syrup  at  18°,  with  a teaspoonful  of 
Maraschino  added ; 
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Cut  5 Colville  apples  in  quarters  ; trim ; and  cook  them  in 
some  syrup  at  1G°  ; 

Cut  G slices  of  pine-apple  in  half,  and  cook  them  in  some 
syrup  at  1G° ; 

Cut  8 preserved  apricots,  and  8 preserved  greengages,  each 
in  two  pieces,  and  warm  the  Avhole  in  some  syrup  ; 

Drain  all  the  above  fruit,  and  dish  it  in  a silver  casserole, 
intermixing  the  colours  ; 

Doil  3 gills  of  syrup  at  30°,  and  i pint  of  Maraschino  together  ; 
pour  over  the  fruit ; and  serve. 


BRIOCHE  TIMBALE  WITH  FRUIT 

Line  a plain  mould  with  Brioche  Paste,  | inch  thick  ; 

Putter  a .vnn/t'-pan  with  clarilied  butter; 

Peel  and  cut  5 Bon  ChrHien  pears  in  quarters ; set  them 
in  the  wnf/e'-pan ; sprinkle  over  some  fine  sugar;  cover  the 
pan  ; put  some  live  coals  on  the  top,  and  cook  the  pears  on 
a very  slow  fire  ; 

Peel  and  cut  5 Colville  a[)ples  iu  quarters,  and  cook  them  in 
the  same  way  as  the  pears; 

Cut  24  preserved  Mirabelle  plums  in  two ; stone,  a)id  boil 
them  in  syrup  for  two  minutes  ; 

Drain  the  ap])les,  pears,  and  plums  ; mix  the  whole  together, 
and  fill  the  brioche  timbale  with  them  ; 

Put  a Brioche  Paste  cover  on  the  top  ; make  a hole  in  the 
cover,  and  bake  the  timbale  in  a moderate  oven  ; when  done, 
close  the  hole  in  the  cover  with  a piece  of  [)aste  ; turn  the 
timbale  out  of  the  mould  on  to  a dish  ; make  a hole  in  the 
t()[),  ^ inch  in  diameter,  and  pour  in  1 pint  of  syrup,  mixed 
with  pint  of  Noyeau  ; put  a preserved  cherry  on  the  hole  ; 
and  serve. 

BRIOCHE  TIMBALE  WITH  A MACEDOINE  OP  FRUIT 

Prepare  a brioche  timbale  as  above  ; 

Cut  and  cook  some  Bon  ChrcHien  pears,  and  some  Colville 
apples,  as  described  in  the  preceding  recipe  ; 

Cut  some  slices  of  pine-apple  in  two  pieces,  and  some 
preserved  apricots  and  greengages  in  halves  ; and  stone  them ; 

Fill  the  timbale  with  all  the  above  fruit,  adding  some  |)re- 
served  cherries ; put  a Brioche  Paste  cover  on  the  top  ; and  finish 
as  directed  in  the  preceding  rcci[)c,  pouring  in,  through  the 
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hole  in  the  top,  1 pint  of  isynip  at  30°,  witli  pint  of 
Maraschino  added. 

ALMOND  CUSTARD  FRITTERS 

Put  5 eggs  in  a stewjian,  witli  1 lb.  of  Hour  ; mix  ; and  pour 
in,  by  degrees,  1 quart  of  milk,  and  stir  over  the  fire  for  twenty 
minutes,  when  the  cu-stard  should  be  very  smooth  ; take  it  olF 
the  fire  ; and  add  : 

■ 7I  11).  of  pounded  sugar, 

1 oz.  of  blanched  and  pounded  bitter  almonds, 

G yolks  of  egg, 

1 small  pinch  of  salt; 

Mix ; and  spread  the  custard  to  a l-iiieh  thickness  on  a 
slightly  buttered  baking-sheet ; when  cold,  cut  it  in  pieces, 
2 inches  by  1|  inch  ; dip  the  pieces  in  egg;  bread-crumb,  and 
fry  them  in  very  hot  fat  till  slightly  coloured ; drain  ; sprinkle 
them  with  sugar,  and  pile  them  up  on  a napkin,  on  a dish ; and 
serve. 

ORANGE  CUSTARD  FRITTERS 

rrc])are  a custard  as  above,  substituting  some  grated  orange- 
peel  for  the  bitter  almonds  ; fry,  and  finish  the  fritters  in  the 
same  way. 

Obficrvation. — The  custard  fritters  may  be  flavoured  with 
chocolate,  coffee,  vauilla,  &c. 

CUSTARD  FRITTERS  FLAVOURED  WITH  CARAMEL  AND 
ORANGE  FLOWER 

Put  1 OZ.  of  pounded  sugar  in  a small  sugar-boiler ; stir  over 
the  fire  until  the  sugar  acquires  a dark  brown  colour,  without 
burning,  and  pour  in  gill  of  water  to  melt  the  caramel^  and 
1 tablespoonful  of  Orange  Flower  Water ; 

Putter  8 f/cirio^d-moukls ; 

Put  10  yolks  of  egg  in  a basin,  with  \ lb.  of  pounded  sugar, 
the  dissolved  caramel^  and  some  boiled  milk  (measuring  out 
6 clariole-  moulds  full  of  the  latter) ; 

Mix  the  whole  well  together,  and  strain  through  a tammy 
cloth  ; 

Fill  the  above  moulds  with  the  custard ; poach  it  au  bain- 
marie^  putting  some  live  coals  on  the  cover ; and,  when  cold, 
turn  the  custards  out  of  the  moulds ; cut  each  one  across,  in 
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three  equal-sized  pieces  ; dip  the  jiieces  in  IVyiiig  batter ; fry 
tlieni  in  liot  fat ; drain  ; and  sprinkle  them  over  with  line  sugar  ; 
glaze  them  in  the  oven  ; pile  them  uj)  on  a napkin,  on  a dish ; 
and  serve. 


APEICOT  FRITTERS  A LA  DAUPHINE 

Make  1 lb.  of  Brioche  Paste,  using  only  \ lb.  of  butter;  moisten 
it  with  equal  quantities  of  milk,  and  eggs,  and  put  it  in  a basin 
to  rise  for  three  hours ; then  put  the  j)aste  on  the  board,  and 
fold  it  over  and  over ; repeat  this  twice,  and  put  the  paste 
in  a lump  on  a baking-sheet,  on  the  ice,  or  in  a cool  place ; 
when  it  has  become  lirm,  roll  it  out  to  -g-inch  thickness,  and 
cut  it  out  with  a 2-inch  round  cutter ; 

Moisten  the  top  edge  of  the  rounds  with  a little  water,  and 
[)ut  a portion  of  ajiricot  jam  (about  the  size  of  a nut)  in  the 
centre  of  each ; cover  the  jam  with  a second  round  of  paste, 
as  directed  for  Patties  ; and  press  the  two  rounds  together  with 
the  top  of  a 2-inch  cutter ; 

Fiy  the  fritters  in  warm  fat ; drain,  and  sprinkle  some  fine 
sugar  over  them ; pile  them  on  a napkin,  on  a dish ; and  serve. 


BOX  OF  PAiiTK  CUTTEU3 


CANNEIiONS  WITH  ALMOND  PASTE 

Planch  and  peel  ^ lb.  of  Jordan  almonds ; pound  them  in 
a mortar,  moistening  them  with  white  of  egg ; when  well 
])oimded,  add  lb.  of  pounded  sugar,  and  2 eggs,  one  at  a 
time ; mix,  and  put  the  paste  in  a basin  ; 

Make  some  six-turns  puff  paste,  and  shape  the  cannelons  as 
directed  for  Cannelons  a La  Reine  {vide  page  318),  putting  some 
of  the  almond  paste  inside ; fry  them  in  warm  fat ; drain, 
and  sprinkle  them  with  sugar  ; pile  them  up  on  a napkin,  on  a 
dish ; and  serve. 
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CANNEIiONS  WITU  APRICOT  JAM 

Proceed  as  before, — substituting  apricot  jam  for  tlic  almond 
paste. 


OMELETS  A LA  CELESTINE 

Break  10  eggs  in  a basin  ; beat  them  up  with  1 oz.  of  sugar, 
and  a small  pinch  of  salt;  butter  a small  pancake-pan;  pour 
in  2 tablespoonfuls  of  the  egg,  letting  it  spread  in  tlie  pan 
like  a pancake ; fry  it  for  a few  minutes,  and  fold  one  side 
to  the  centre ; put  a little  apricot  jam  on  the  centre  ; fold  the 
two  ends  to  the  middle,  over  the  jam,  and  roll  the  omelet  round. 
]\Iake  G of  these  small  omelets ; put  them  on  a dish ; sj^rinkle 
over  some  fine  sugar,  and  glaze  them  with  a liot  salamander  ; 
and  serve. 

Ub.sei'vation. — These  small  Omelets  a la  Cele.stine  are  in  reality 
nothing  more  than  egg  pancakes,  and  should  always  be  made 
very  thin  and  light. 


SMALL  VANILLA  SOUFFLES  IN  CASES 

IMake  some  Souj/le  Paste  as  directed  in  the  First  Part  (vide 
Vanilla  Soujle,  page  189); 

Fill  some  paper  cases  with  the  paste ; bake  them  in  the 
oven  ; s[)iinkle  over  some  fine  sugar ; and  serve. 


SMALL  ORANGE  FLOWER  SOUFFLES  IN  CASES 

Proceed  as  above, — substituting  some  crushed  candied  orange 
flowers  for  the  vanilla. 


SMALL  COFFEE  SOUFFLES  IN  CASES 

Poast  I lb.  of  coffee,  without  browning  it,  in  a sugar-boiler 
over  the  fire ; 

Boil  1 quart  of- milk;  put  the  roasted  coffee  in  it,  and  let 
•it  steep  for  an  hour ; strain,  and  make  the  Souffle  Paste  with 
this  milk ; 

Fill  some  paper  cases  with  the  Souffle  Paste  ; bake  them  in 
the  oven  ; sprinkle  over  some  line  sugar  ; and  servo. 
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Tut  10  wl)itcs  of  egg  in  a wliipping  bowl,  and  whip  them 
very  linn  ; add  1 lb.  of  pounded  sugar  ; mix  ; and,  with  a spoon, 
set  the  mixture  at  intervals  on  sheets  of  j)aper,  in  portions  of 
the  shape  and  size  of  an  egg ; dredge  some  pounded  sugar 
over  the  nierinjues,  and,  after  a minute,  shake  off  the  super- 
11  nous  sugar ; 

Cook  the  merinjjnes  in  tlie  oven  on  some  baking  boards ; 
and,  M-hen  they  assume  a pale  yellow  tinge,  take  them  off  the 


liemove  some  of  the  inside  with  a spoon, — being  careful  not 
to  spoil  the  shape  of  the  meringues ; dredge  a little  sugar  over, 
and  put  them  on  a baking-sheet,  in  a slaek  oven,  to  dry  ; 

Ixeduce  I pint  of  very  strong  coffee  with  ^ lb.  of  sugar,  to 
obtain  a syrup  registering  38°  on  the  syrup  gauge  ; when  cold, 
ini.x  this  syrup  to  some  well-whipped  double  cream ; 

Fill  tlic  nieringuec<  with  the  cream,  reversing  one  meringue 
over  the  other,  and  pile  them  up  on  a napkin  on  a dish. 


Blanch  and  peel  lb.  of  Jordan  almouds,  and  oz.  of  bittcT 


pa[  er 
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PouikI  tliein  in  a mortar,  and  add  1 quart  of  water ; 
jitraiu  through  a broth  napkin,  and  put  the  almond  milk  in  a 
basin ; 

Put  2 oz.  of  gelatine,  i lb.  of  sugar,  and  pint  of  water  in  a 
stewpan  ; stir  over  the  lire  till  the  gelatine  is  melted,  and  strain 
it  through  a silk  sieve ; when  cold,  add  the  strained  almond  milk 
and  1 teaspoonful  of  orange  llower  water,  and  mix  the  whole 
thoroughly ; 

Put  a cylinder-mould  in  the  ice  ; fill  it  with  the  blanc-mangei\ 
and  let  it  remain  in  the  ice  for  two  hours ; turn  it  out  of  the 
mould  ; and  serve. 


PAIN  D'ANANAS,  OB  COLD  PINE-APPLE  PUDDING 

Make  1.^  pint  of  Pine-Apple  Puree  by  pounding  some  ])ine- 
api)le,  previously  boiled  in  I.*,  pint  of  syrup,  and  pressing  it 
through  a silk  sieve  ; 

Stee])  2 oz.  of  gelatine  in  water  for  a quarter  of  an  hour ; 
drain,  and  put  it  in  the  hot  syrup,  in  which  the  pine-a])j)le  has 
been  boiled,  and  stir  over  the  lire  till  the  gelatine  is  melted  ; 
strain  it  through  a silk  sieve  ; let  it  cool,  and  add  it  to  the 
purh ; 

Decorate  a plain  cylinder-mould  with  almonds,  angelica,  and 
dried  cherries ; sticking  them  on  the  mould  with  a little  melted 
and  sweetened  gelatine; 

Set  the  mould  in  some  pounded  ice  ; fill  it  with  the  Pine- 
Apple  Purh\  put  a baking-sheet  on  the  top,  Avith  some  ice 
on  it,  and  let  the  mould  remain  in  the  ice  for  two  hours ; 
then  turn  out  the  pahi ; and  serve. 


PLAIN  CYLINDEH-MOULD 


PAIN  DE  PBAISE,  OK  COLD  STKAWBERRY  PUDDING 

Make  2.^  pints  of  Strawberry  Purees  and  mix  it  with  ^ lb.  of 
pounded  sugar ; 
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lUelt  I'l  oz.  of  gelatine  in  i pint  of  ■water;  wlicn  rolcl,  strain 
it,  througli  a silk  sieve,  into  the  puree^  stirring  all  tlie  time  ; 
Decorate  a [)lain  cylinder-mould  with  almonds ; 

Put  it  on  the  ice,  and  lill  it  with  i]\a  puree,  ])lacing  a baking- 
sheet,  covered  with  ice,  on  the  top ; let  the  ])udding  remain  in 
the  ice  for  two  hours;  turn  it  out  of  the  mould  ; and  servo. 


CALF’S  FOOT  JELLY  A L’ANGLAISE 

Put  12  boned  calves’  feet  in  a 2-gallon  stock-pot;  fdl  it  with 
cold  water,  and  put  it  on  the  fire  ; when  the  water  boils,  skim 
it  very  carefully,  and  simmer  for  ten  hours, — being  careful  to  add 
some  more  boiling  water  to  keep  the  pot  replenished ; 

At  the  end  of  the  ten  hours  there  should  be  about  5 quarts  of 
stock  ; strain  it  through  a hair  sieve  into  basins,  and  put  them 
in  a cold  place  till  the  next  day;  then  remove  all  the  fat  from 
the  top  of  the  jelly,  wash  it  with  boiling  water,  and  wipe  it  with 
a cloth  ; 

Put  the  jelly  to  clarify  in  a stewpan  over  the  fire,  with  ; 

3 lbs.  of  lump  sugar, 

11,  oz.  of  whole  cinnamon, 

12  cloves, 

1 tablespoonful  of  coriander  seeds, 
the  juice  of  12  lemons, 

1 bottle  of  sherry  or  Madeira  ; 

Put  8 whites  of  egg  and  2 whole  eggs  in  a basin  ; 

Whip  them,  adding  a few  drops  of  water  ; then  pour  in  about 
1 quart  of  the  jelly,  and  mix  it  with  the  whipped  egg,  working 
it  with  the  whisk;  pour  the  whole  into  the  stewpan  containing 
the  remainder  of  the  jelly,  and  whip  it  till  it  boils ; simmer  for 
five  minutes ; close  the  stewpan ; put  some  live  coals  on  the 
cover,  and  simmer  for  fifteen  minutes  more  ; 

Put  the  yellow  peel  of  3 lemons  in  the  jelly-bag ; pour  the 
jelly  through  it ; 

Pour  it  back  again  two  or  three  times  until  it  is  perfectly 
clear ; then  put  the  jelly  in  basins,  and  keep  it  in  a cold  place 
till  wanted. 

Observation. — This  jelly  may  be  used  for  Fruit  or  Liqueur 
Jellies,  in  which  case  the  cinnamon,  cloves,  coriander  seeds,  and 
wine  should  be  omitted  when  clarifying  it,  and  more  lemon -juice 
should  be  added. 


520 


THE  r.OYAL  COOKERY  ROOK 


[SncoND 


FRUIT  JEIiliY  WITH  CHAMPAGNE 

Put  2 oz.  of  gelatine  in  a stcw[)an,  -with  lb.  of  lump  sugar  ; 

Heat  3 Avhitcs  of  egg  ; moisten  them  with  1 quart  of  water  and 
the  juice  of  a lemon;  ])our  the  whole  into  the  stewpan  containing 
the  gelatine,  and  put  it  on  the  lire,  stirring  with  a wire  whisk 
till  it  boils ; 

Take  the  jelly  off  the  fire  ; let  it  cool  for  a few  minutes,  and 
strain  it  through  a jelly-bag;  pour  it  back,  and  strain  again 
until  it  is  perfectly  clear  ; 

When  quite  cold,  add  1 pint  of  Champagne  to  the  jelly  ; 

Prepare  a macedoine  of  pears  and  ajqiles,  cut  to  an  olive  shape 
and  boiled  in  syrup  at  38°,  dried  cherries,  preserved  apricots  and 
greengages ; 

Put  a plain  cylinder-mould  in  the  ice; 

Pour  in  -^-inch  thickness  of  jelly ; arrange  some  of  the  fruit 
at  the  bottom  of  the  mould  on  the  jelly  ; })our  in  sufficient  jelly 
to  cover  it,  and  continue  the  layers  of  fruit  and  jelly  until  the 
mould  is  nearly  full ; then  let  it  set  a little,  and  linish  with 
j(.‘lly  only  ; cover  tlie  mould  with  a baking  sheet,  with  ice  on  the 
top ; let  it  remain  in  the  ice  for  two  hours  ; turn  the  jelly  out  of 
the  mould ; and  serve. 

Observation. — In  the  fruit  season  this  jelly  may  be  garnished 
with  fresh  strawberries,  apricots,  grapes,  peaches,  currants,  &c. 


Remarks  on  Coloured  Jellies. 

For  all  coloured  jellies  I would  recommend  the  exclusive  use 
of  cop})er  sugar-boilers  and  silver  spoons  ; otherwise,  if  tinned 
utensils  be  used,  the  colour  and  limpidity  of  the  jellies  would 
be  likely  to  be  impaired,  and  their  pleasing  appearance  entirely 
destroyed. 

BARBERRY  JELLY  WITH  APPLES 

Clarify  2 oz.  of  gelatine  with  3 whites  of  egg,  1.^  pint  of 
water,  and  the  juice  of  a lemon ; 

Boil  1 quart  of  syrup  in  a copper  sugar-boiler,  and  throw  in  it 
J lb.  of  picked  barberries ; pour  the  whole  into  a basin  ; cover  it, 
and  let  it  stand  for  two  hours ; then  strain  the  barberries  through 
a broth  napkin,  and  mix  the  syrup  with  the  gelatine. 

Should  the  jelly  be  too  pale  in  colour,  add  a few  drops  of 
prepared  cochineal. 
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Cut  5 Colvrllo  apples  each  in  8 })ieces  ; cook  them  in  some 
syni[),  and  drain  tliem  on  a sieve ; 

I’lit  a plain  cylinder-mould  in  the  ice ; pour  in  some  of  the 
jelly  to  a depth  of  d inch ; Avhen  it  is  set,  arrange  on  it  a 
layer  of  the  pieces  of  apj)le ; cover  them  with  jelly;  let  it  set; 
continue  m the  same  way  till  the  mould  is  marly  full ; and 
linish  as  directed  for  Fruit  Jelly  wi  h Champagne. 


NOYEATJ  JELLY  WITH  APEICOT3 

Clarify  some  gelatine  as  directed  for  Fiuit  Jelly  with  Cham- 
pagne, and  add  2 gills  of  N’o}’eau  to  the  jelly  ; 

Cut  some  apricots  in  halves  ; cook  them  in  some  syrup,  and 
drain  them  on  a sieve : 

Freak  the  stones  of  the  apricots  ; blanch  and  peel  the  almonds, 
and  separate  them  in  two  ; 

Flit  a plain  cylinder-mould  in  the  ice,  and  fill  it  with  alternate 
layers  of  jelly  and  apricot,  strewing  the  almonds  round  the 
inside  of  the  mould  ; cover  it  with  a baking-sheet,  with  ice  on 
the  top,  and  turn  the  jelly  out  alter  it  has  remained  two  houis 
in  the  ice. 


STRAWBEBRY  JELLY 

Boil  1 quart  of  syrup  at  30°,  and  put  it  by  to  cool  a little ; 

But  1.‘,  lb.  of  picked  Alpine  stiawberries  in  a basin;  pour 
the  warm  symp  over  them,  and  let  them  steep  for  an  hour ; 

Clarify  2 oz.  of  gelatine  with  1 j pint  of  water,  3 whites  of 
egg,  and  the  juice  of  a lemon,  as  directed  for  Barberry  Jelly 
{vide  page  520) ; 

Strain  the  strawberries  througli  a jelly-bag,  and  add  the  syrup 
to  the  gelatine  ; 

Put  a mould  in  the  ice  ; pour  the  jelly  into  the  moidd,  and 
let  it  remain  in  the  ice  for  two  hours ; turn  out  the  jelly  on 
to  a dish  ; and  serve. 


PUNCH  JELLY 

Clarify  2 oz.  of  gelatine  with  ^ lb.  of  sugar,  the  juice  of 
4 lemons,  the  peel  of  half  a one,  and  2^  pints  of  water,  as 
directed  for  Fruit  Jelly  with  Champagne  {vide  page  520);  when 
cold,  add  1 gill  of  rum  ; 

Set  a cylinder-mould  in  the  ice ; poim  the  jelly  into  it,  and 
linish  as  aforesaid. 
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KIBSCHENWASSEK  JELLY  WITn  CnERMES 

Pick  and  stone  1 lb.  of  May-Duke  cherries; 

Boil  some  syrup  at  30'" ; put  the  cherries  in  it ; boil  for  five 
minutes,  and  pour  the  whole  into  a basin  ; 

Clarify  2 oz.  of  gelatine  with  ^ lb.  of  sugar,  the  juice  of  a 
lemon,  3 whites  of  egg,  and  2 • pints  of  watei’,  as  directed  for 
Fruit  Jelly  Avith  Chamj)agne  (n'de  pige  520);  and  add  lag'll 
of  Kirschenwasser  to  the  jelly,  Avhcn  cold  ; 

Break  50  cherry-stones ; blanch  and  peel  the  kernels  ; 

Drain  the  cherries,  first  on  a sieve,  then  on  a cloth  ; 

Put  a cylinder-mould  in  the  ice  ; pour  in  a little  jelly-;  put  a 
row  of  cherries  on  this,  and  fill  the  mould  with  alternate  layers 
of  jelly  and  cherries,  strewing  in  some  of  the  kernels  whilst 
filling  it ; 

Cover  the  mould  Avith  a baking-sheet ; put  some  ice  on  the 
top  ; leaA'c  the  jelly  in  the  ice  for  tAvo  hours;  then  turn  it  out; 
and  serve. 


MARASeniNO  JELLY  WITH  PEACHES 

Cut  12  peaches  in  halves  ; blanch  them  in  boiling  Avater  for 
five  minutes ; peel,  and  put  them  in  some  syrup  in  a basin ; 

Clarify  2 oz.  of  gelatine,  as  directed  for  Fruit  Jelly  Avith 
Champagne  (vide  page  520),  and  add  pint  of  Maraschino  to 
the  jelly; 

Drain  the  peaches  on  a sieve,  and  cut  each  piece  in  two ; 

Put  a mould  in  some  pounded  ice ; pour  a little  jelly  in  it, 
and,  Avhen  this  is  set,  fill  the  mould  with  alternate  layers  of 
peach  and  jelly ; 

Let  the  jelly  remain  in  the  ice  for  tAvo  hours ; turn  it  out 
of  the  mould  ; and  serve. 


ORANGE  JELLY  WITH  ORANGES 

Cut  off  the  peel  of  8 oranges ; divide  them  in  quarters  Avith 
a knife ; remove  the  pips,  and  put  the  pieces  of  orange  in 
a basin,  Avith  1 pint  of  syrup  at  30°  ; 

Press  out  the  juice  of  6 other  oranges  into  a basin,  and 
filter  it  as  folloAVs  : 

lleduce  some  paper  to  a pulp,  by  Awashing  it  in  plenty  of 
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water;  add  this  pulp  to  the  oi'aiige  juice  iu  the  basin,  and  strain 
both  together  through  a jelly-bag  ; 

Clariiy  2 oz.  of  gelatine  with  i lb.  of  sugar,  and  3 whites 
of  egg,  as  indicated  above  ; 

Drain  the  oranges,  and  pour  the  syrup  through  the  jelly-bag 
iu  which  the  orange  juice  is  hltering ; 

When  the  clarilied  gelatine  is  cold,  add  it  to  the  strained 
syrup ; mix  the  whole,  and  add  a few  drops  of  prepared 
cochineal ; 

I’ut  a mould  in  the  ice  ; fill  it  with  the  |)ieces  of  orange 
and  jelly,  as  directed  for  Maraschino  Jelly  with  reaches  [vide 
preceding  page),  finishing  in  the  same  way. 


WHITE  CTJBRANT  JELLY  WITH  EASPBEItEIES 

rick  1 , lb.  of  white  currants  ; 

Doil  1.^  pint  of  syrup  at  30°  ; put  the  currants  in  it,  and 
let  them  remain  on  the  fire  for  two  minutes,  tossing  the  sugar- 
boiler  to  cook  the  currants  evenly ; pour  the  whole  into  a 
basin,  and,  when  cold,  pass  through  a jelly-bag  ; 

Clarify  2 oz.  of  gelatine  with  lb.  of  sugar,  and  3 whites 
of  egg,  as  directed  for  Fruit  Jelly  with  Champagne  {vide 
jiage  520) ; add  it  to  the  currant  syrup ; pour  the  jelly  in  a 
mould  set  in  the  ice,  garnishing  it  with  I.',  lb.  of  picked 
raspberries ; and  finish  as  aforesaid. 


ANISETTE  JELLY  WITH  PEAES 

Cut  6 Bon  Chretien  pears,  each  in  G pieces  ; trim  them,  and 
cook  them  in  some  syrup,  adding  a few  tDops  of  prepared 
cochineal ; 

Clarify  2 oz.  of  gelatine,  with  : 

4 lb.  of  lump  sugar,  2 1 pints  of  water, 

3 whites  of  egg,  the  juice  of  a lemon ; 

As  described  for  Fruit  Jelly  with  Champagne  {vide  page  520)  ; 

\V^hen  cold,  add  ^ pint  of  Anieette  to  the  jelly ; 

Drain  the  pears ; 

Put  a mould  in  the  ice,  and  fill  it  with  alternate  layers  of 
jelly  and  pears,  as  directed  for  Maraschino  Jelly  with  Peaches 
{vide  page  522). 
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CREME  DE  MOKA  JELLY 

Put  2 oz.  of  gelatine  and  ^ lb.  of  lump  sugar  in  a slewpan  ; 

Peat  3 whites  of  egg;  add  2.^  })ints  of  water,  and  the  juice 
of  a lemon  ; pour  this  mixtiu'e  on  the  gelatine,  and  stir  with 
a wire  whisk  over  the  fire  until  it  boils ; then  strain  the  jelly 
tlirough  a jelly-bag,  until  it  becomes  jierfectly  clear ; when 
it  is  cold,  add  i pint  of  Creme  de  Moka,  or  Coffee  Liqueur ; 

Put  a mould  in  the  ice  ; fill  it  with  the  jelly,  and  turn  the 
latter  out  at  the  end  of  two  hours. 


CREME  DE  the'  JELLY 

Proceed  as  above, — substituting  a flavouring  of  Creme  de 
The  for  that  of  Crmne  de  Moka. 


WHIPPED  MADEIRA  JELLY  A LA  RHSSE 

Put  11,  OZ.  of  gelatine  in  a stewpan,  with  \ lb.  of  lump  sugar, 
and  1 i)int  of  water  ; melt  it  over  the  Are ; strain  it  through 
a silk  sieve,  and  add  3 gills  of  Madeira ; 

Put  a tinned  copper  whipping-bowl  on  the  ice ; pour  in 
the  jelly,  and  whip  it  with  a wire  whisk  ; take  it  off  the  ice, 
and  whip  it  for  ten  minutes  more ; — should  the  jelly  become 
too  firm,  dip  the  bowl  in  warm  Avater  for  a few  seconds; — con- 
tinue whipping  until  the  jelly  is  all  a thick  froth  ; then  pour 
it  into  a mould,  set  in  the  ice  ; let  it  remain  therein  for  three 
quarters  of  an  hour  ; 

rui  n the  jelly  out ; and  serve. 


CHAHD-PROID  OP  PRHIT 

l\Iake  some  Orange  Jelly,  as  described  at  page  522  ; pour 
a little  of  it  in  a plain  border-mould  set  in  the  ice ; when  it  is 
set,  narnish  the  mould  with  : 

Some  preserved  greengages,  cut  m halves. 

Some  preserved  apricots,  cut  in  quarters. 

Some  slices  of  pine-apple,  cooked  in  syrup  ; 

And  fill  the  mould  up  with  the  jelly  ; 

Cut  8 Colville  apples  in  quarters ; peel  and  core  them  ; and 
cook  them  in  some  syrup  ; 
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Drain,  and  let  tliem  cool ; 

Turn  the  border  out  of  the  mould  on  to  a dish  ; pile  up  the 
pieces  of  apple  in  the  sliape  of  a pyramid  ; pouring  some  partly 
set  Blanc-manger  [vide  page  517)  over  each  row,  and  letting 
it  set  before  beginning  another  ; 

Take  4 large  Freneli  plums  ; remove  the  stones,  and  put  the 
four  plums  together,  so  as  to  imitate  a trufile  ; 

Cut  half  an  apjde  to  re{)resent  a cock’s  comb ; 

Make  a garnishing  skewer  with  some  sugar  (prepared  as 
directed  for  that  used  for  Oranges  Glacees  au  Caramel,  vide 
Fii-st  Part,  page  209) ; 

Put  the  cut  apj)le  and  the  plums  on  this  skewer ; coat  the 
apple  with  some  Blanc-manger,  stick  in  the  skewer  on  the  top 
of  the  pyramid  ; and  serve. 

Observation. — It  will  be  observed  that  tliis  dish  is  intended 
as  an  imitation  of  the  Chaud-froid  of  Chicken ; I do  not  give 
it  for  any  intrinsic  merit  of  its  own,  but  merely  as  a pleasant 
fancy  dish. 


COFFEE  BAVAEOIS  A LA  MODEBNE 

Melt,  in  a stewpan  over  the  fire,  oz.  of  gelatine,  and  10  oz.  of 
lump  sugar,  in  1 })int  of  ■water ; strain  the  jelly  through  a silk 
sieve ; and,  when  cold,  add  to  it  1 gill  of  Crmne  de  Moka ; 

Put  a cylinder-mould  in  the  ice,  and  coat  it  with  the 
jelly; 

Make  a cream,  as  directed  for  'Vanilla  Cream  {vide  First  Part, 
page  194), — llavouring  it  with  strong  coflee,  instead  of  vanilla  ; 
and  finishing  the  cream  with  some  whipped  cream,  in  the 
same  Avay ; 

Pour  the  coffee  cream  into  the  mould  ; let  it  remain  in  the  ice 
for  an  hour  and  a half ; then  turn  the  Bavarois  out ; and  serve. 


COCOA  BAVAROIS  A LA  MODERNS 

^Iclt  £ OZ.  of  gelatine,  in  a stewpan,  over  the  fire  ; with : 

10  oz.  of  lump  sugar  ; 

1 pint  of  water  ; 

1 stick  of  vanilla ; 

Strain  the  jelly,  through  a silk  sieve,  into  a basin,  to  cool ; 
Take  i lb.  of  cocoa-nibs  ; roast  them  in  a copper  sugar-boiler, 
over  a slow  fire;  and  put  them,  hot,  in  1.^  pint  of  boiling  milk, 
a id  let  them  steep  for  an  hour  ; 
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Put  8 yolks  of  egg  in  a stewj)aii,  with  10  oz.  of  sugar  and  tlie 
milk  and  cocoa-nibs;  stir  over  the  lire,  without  boiling;  add 
1 *,  oz.  of  gelatine,  previously  steeped  in  water ; and  press  the 
whole  through  a tammy  cloth  ; 

Stir  the  above  custard  on  the  ice,  till  it  begins  to  set ; and  add 
1 , pint  of  whipped  cream  ; 

I’ut  a cylinder-mould  in  the  ice ; take  it  out,  and  coat  it  with 
the  vanilla  jelly ; put  it  back  in  the  ice ; and,  w'hen  the  jelly  is 
set,  fill  the  mould  with  the  cocoa  cream ; let  it  remain  in  the  ice 
for  two  hours ; turn  the  Bavaroh  out  of  the  mould  ; and  serve. 


LEMON  BAVAROIS  A LA  MODEENE 

Coat  a cylinder-mould  with  some  Lemon  Jelly  ; 

Steep  the  peel  of  2 lemons  in  1.^  pint  of  boiling  milk,  for  an 
hour ; 

Put  8 yolks  of  egg,  in  a stewpan,  with  10  oz.  of  pounded 
siiirar,  and  the  lemon  milk  ; stir  over  the  fire,  till  the  e<r<jf  beerins 
to  thicken  ; add  1.^  oz,  of  gelatine,  previously  steeped  in  water; 
and,  when  this  is  melted,  strain  the  -wliole,  through  a taniniy 
cloth,  into  a stewpan  ; 

Put  the  stewpan  on  the  ice,  and  stir  the  custard  till  it  begins 
to  thicken  ; then  add  1 pint  of  whipped  double  cream  ; 

Pill  the  coated  mould  with  the  Lemon  Cream  ; let  it  remain 
in  the  ice  for  two  hours ; 

Turn  the  Bavaroin  out  of  the  mould  ; and  serve. 


ORANGE  BAVAROIS  A LA  MODERNE 

Coat  a mould  with  some  Orange  Jelly  ; and  set  it  in  the  ice ; 
Make  a cream  as  above, — substituting  the  peel  of  2 oranges, 
for  the  lemon  peel ; and  finish  the  Bavarois  in  the  same  way. 


APRICOT  CREAM  A LA  MUSCOVITE 

Observation. — This  cream  can  only  be  prepared  in  a her- 
metically closing  ice-mould. 

Pub  sufficient  apricots  through  a hair  sieve  to  make  1 quart 
purk ; put  it  in  a basin,  and  add  10  oz,  of  pounded  sugar,  and 
oz.  of  gelatine,  dissolved  in  pint  of  water ; put  the  basin  on 
the  ice,  and  work  the  contents  as  directed  for  Vanilla  Cream 
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{vide  First  Fart,  page  194),  adding  1 pint  of  wliippcd  double 
cream ; 

When  the  apricot  cream  begins  to  thicken,  put  it  in  an  ice 
mould ; close  the  mould,  and  spread  some  butter  over  the 
opening,  so  that  no  water  may  penetrate  inside ; imbed  it  in 
some  pounded  ice  and  saltpetre,  or  bay  salt,  so  that  it  be 
surrounded  by,  at  least,  a 3-inch  thickness  of  ice  ; 

At  the  end  of  two  hours  and  a half,  turn  the  cream  out  of 
the  mould  ; and  serve. 

All  creams  a la  Muscovite  should  be  thoroughly  iced. 


STBAWBEBRY  CBEAM  A LA  MUSCOVITE 

^fake  a cream  as  before, — substituting  some  Strawberry 
Puree  for  the  Apricot  Puree ; and  finish  the  cream  in  the 
same  way. 

PEACH  CBEAM  A LA  MUSCOVITE 

Prepare  a cream  as  before, — using  Peach  Puree,  instead  of 
Strawberry  Puree  ; 

Finish  and  freeze  the  cream  in  the  same  way. 


PINE-APPLE  CBEAM  A LA  MUSCOVITE 

Boil  some  slices  of  peeled  pine-apple  in  syrup  ; 

When  cold,  drain,  pound,  and  press  the  pine-apple  through  a 
tammy-cloth  ; 

Make  the  cream  as  described  for  Apricot  Cream  (vide  page 
520), — substituting  1 quart  of  the  Pine-Apple  Puree  for  that 
of  Apricot ; and  finish  the  cream  as  aforesaid. 


BASPBEBBY  CBEAM  A LA  MUSCOVITE 

Make  and  freeze  a cream  as  above, — substituting  Easpberry 
Puree  for  Pine-Apple  Puree. 


TIMBALE  DE  GENOISE  WITH  OBANGE  JELLY  AND 

PINE-APPLE 

Make  some  Genoise  Paste  in  a basin,  with  : 
lb.  of  flour, 

^ lb.  of  sugar, 

4 eggs ; 
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Work  the  above  briskly  with  a wooden  spoon  for  five  minutes, 
and  add  lb.  of  butter,  melted  ; 

butter  a square  baking-sheet ; spread  the  paste  on  it,  and 
bake  it  in  a moderate  oven  until  it  accpiires  a light  yellow 
tinge ; 

Take  a plain  pudding-mould,  and  put  a round  of  paper  at  the 
bottom  ; 

Cut  a round  of  the  paste  to  fit  it,  and  place  it  on  the  paper; 
then  cut  a strip  of  the  paste  of  the  height  of  tlie  mould  ; and, 
whilst  it  is  hot,  line  the  mould  round  with  it,  secuiang  the 
genoise  together  at  the  edges  with  lluijale  (a  paste  made  of 

white  of  egg  and  finely  sifted  sugar)  ; 

Put  the  timbale  on  the  ice ; 

Make  some  Orange  Jelly,  as  directed  for  Orange  Jelly  with 
Oranges  {vide  page  522) ; 

Add  to  it  lb.  of  pine-apple,  cooked  in  syrup,  and  cut  in  small 
dice  ; put  the  jelly  in  a saute-\)iu\  on  the  ice,  and,  when  it  is 
partly  set,  fill  the  timbale  with  it ; 

Let  it  remain  on  the  ice  for  two  hours  ; then  turn  the  timbale 
out  of  the  mould,  and  glaze  it  with  some  Apricot  Jam  diluted 
with  a little  syrup;  and  serve. 


TIMBALE  DE  GENOIDE  V/ITH  FBUIT  JELLY 

Prepare  a timbale  as  above ; 

]\Iake  some  jelly  and  a fiuit  macedoine,  as  directed  for  Fruit 
Jelly  with  Champagne  {vide  ])age  520) ; mix  the  fruit  and  jelly 
in  a 5a?<fe'-pan  on  the  ice ; when  partly  set,  fill  the  timbale ; and 
finish  as  above. 


TIMBALE  DE  GENOISE  WITH  KIHSCHENWASSEK  JELLY, 
APPLES,  AND  CHEBRIES 

Make  a timbale  as  directed  for  Timbale  de  Genoise  with 
Orange  Jelly  and  Pine- Apple  ; 

Cut  4 Colville  apples  each  in  8 pieces ; cook  them  in  syrup, 
and  drain  them ; when  they  are  cold,  add  them  to  some  Kir- 
schenwasser  Jelly,  garnished  with  Cherries  {vide  page  522) ; 
when  the  jelly  is  partly  set,  fill  the  timbale  with  it,  and  finisli  as 
described  for  Timbale  de  Genoise  with  Orange  Jelly  and  Pine-. 
Apple,  glazing  it  with  some  reduced  Cherry  Syrup,  instead  of 
with  apricot. 
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MERINGUE  WITH  COEFEE  CREAM 

Whip  (j  whites  of  egg,  and,  when  very  firm,  mix  in  i lb.  of 
pounded  sugar ; 

Cut  5 rounds  of  paper,  G.\  inclie.s  diameter; 

Put  tlie  merinfjne  in  a paper  funnel,  and  })re.ss  it  out  on  eaeli 
round  of  paper  into  rings  inclies  in  diameter;  s])riukle  some 
sifted  sugar  over  the  rings,  and  jHit  tliem  on  baking  boards  in 
the  oven  ; 

When  tliey  are  of  a nice  yellow  colour,  turn  the  rings  over 
on  to  a baking-sheet,  and  dry  them  in  a slack  oven  ; 

^lake  some  Geaoise  Paste,  as  directed  lor  Timbale  de  GenoUe 
Avilh  Orange  Jelly  [vide  page  527) ; 

When  the  paste  is  done  and  cold,  cut  out  a round,  5^  inches 
diameter,  and  put  the  5 rings  of  merint/iie  on  it,  one  above  the 
other ; 

Pieduce  1 gill  of  strong  coflee  and  | lb.  of  sugar  to  a syrup 
i-egistering  3G“  ; Avhen  cold,  add  it  to  1 quart  of  Avell-Avhipped 
double  cream  ; 

Pill  the  centre  of  the  merin'Hie  with  this  cream,  piling  it  up 
2 inches  above  the  merinnue ; and  serve. 


MERINGUE  WITH  CHOCOLATE  CREAM 

Prepare  the  inerin/}ue  as  above  ; 

]\Ielt  11).  of  chocolate  in  1 gill  of  syrup  at  20° ; 

When  cold,  add  it  to  some  whipped  cream,  and  finish  as 
above. 

MERINGUE  WITH  STRAWBERRY  CREAM 

Prepare  the  meviiKjue  as  aforesaid  ; 

Make  1 pint  of  Strawberry  Puree ; mix  it  Avith  tV  lb.  of 
pounded  sugar,  and  add  a fcAv  drops  of  prepared  cochineal ; 

Mix  the  puree  to  some  Avhipped  cream,  and  finish  as  de.scribed 
for  Meringue  Avith  Coffee  Cream. 


MERINGUE  WITH  VANILLA  CREAM 


Prepare  and  dish  some  meringue  rings,  as  directed  for  Merin- 
gue Avith  Colfee  Cream ; 

Sweeten  1 quart  of  Avell-Avhipped  cream  Avith  some  vanilla 
sugar,  and  plain  sifted  sugar  ; 
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Fill  the  meringue  with  the  cream,  licaphig  it  up  2 inches  above 
the  edge  ; and  serve. 

VACHEEIN  WITH  VAIIILLA  CREAII 

Blanch  and  peel  7 oz.  of  Joi  dan  almonds  ; 

Wash,  and  dry  them  in  a cloth,  and  j)onnd  them  in  a mortar 
with  some  white  of  egg  ; when  well  pounded,  mix  the  almonds, 
Avith  7 oz.  of  pounded  sugar,  to  a stidish  ])aste ; 

Boll  out  a piece  of  the  ]>aste  d dich  thick,  and  cut  out  a 
round  G.‘,  inches  in  diameter,  and  put  it  on  a round  baking-sheet 
s})rinklcd  with  sugar ; 

Boll  out  the  remainder  of  the  almond  paste  to  a |-inch 
thickness,  and  cut  it  in  a band  2 inches  Avide,  and  long  enough 
to  line  round  a ])lain  mould  b},  inches  in  diameter;  stick  both 
ends  together  Avith  a little  of  the  same  paste,  moistened  Avith 
Avhite  of  egg ; 

But  both  the  mould  and  round  baking-sheet  in  a slack  oven, 
to  dry  the  paste  ; 

Take  tlie  paste  ring  out  of  the  mould,  and  stick  it  on  to  the 
round  ])iece  of  almond  paste,  and  put  it  in  the  oven  to  colour 
slightly  ; 

When  cold,  fdl  the  vneherin  Avith  Avhipped  cream,  flavoured 
Avith  vanilla  sugar,  heaping  it  up  1 inch  above  the  top  of  the 
vneherin ; and  serve. 

Observation. — These  vacherins  may  be  filled  in  the  same  Avay 
Avith  cither  Avhipped  Coffee  or  Chocolate  Cream. 


TIMBALE  OP  ALMOND  GADPEES  A;VITn  PILBEET  ICE 

Blanch,  peel,  wash,  and  dry  7 oz.  of  Jordan  almonds;  pound 
them  in  a mortar  Avith  some  Avhite  of  egg  ; add  1 lb.  of  pounded 
sugar,  and  mix  both  together  to  a paste,  Avliich  should  not  be 
too  stiff; 

Warm  some  imtinned  baking-sheets  ; 

Bub  them  over  Avith  pure  Avhite  Avax,  and,  Avhen  cold,  spread 
the  paste  on  them,  in  strips  4 inches  Avide  and  inch  thick ; 

Cook  them  in  the  oven  ; Avhen  neaidy  done,  trim  the  edges  of 
the  strips;  cut  them  across  into  pieces  1.^  inch  Avide  ; put  them 
back  in  the  oven,  to  finish  cooking ; and  roll  each  piece  quickly, 
length Avise,  round  some  sticks,  so  as  to  make  the  gnu'fres  ^ inch 
in  diameter  ; 
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With  a little  Glace  Roy  ale  stick  these  yaufree  ii[)right  together 
round  a [)laiii  mould  ; 

]\lake  a round  of  Genoise  Taste,  the  same  size  as  the  mould, 
and  :5  inch  thick  ; 

Take  the  ring  of  yaufres  out  of  the  mould ; stick  it  on  the 
round  of  paste;  put  the  timbale  in  a slack  oven  to  dry;  and, 
Avhen  cold,  lill  it  Avith  some  iced  ere  im,  made  as  follows : 

lioast  10  oz.  of  filberts  in  a copper  sugar-boiler,  to  remove 
the  skin  ; -when  cold,  pound  them  in  a mortar,  adding  1 quart 
of  boiled  cream  whilst  pounding,  and  press  the  whole  through 
a broth  iKqikiu  into  a basin ; 

Tut  10  yolks  of  egg  in  a stewpan,  with  10  oz.  of  pounded 
sugar  and  the  strained  filbert  cream  ; stir  over  the  fire,  without 
boiling,  till  the  yolks  begin  to  thicken  ; strain  through  a silk 
sieve  into  a freezing  pot,  set  in  [lounded  ice,  and  work  the 
cream  with  the  spatula ; when  it  is  partly  frozen,  mix  in  1 pint 
of  well-whijiped  cream ; let  it  freeze,  and  fill  the  timbale  with 
the  ice  2 inches  above  the  edge  ; 

Tlace  a large  preserved  cherry  on  the  top  of  each  yaufre  \ 
dish  the  timbale  on  a napkin  ; and  serve. 


TIMBALE  OP  ALMOND  GAUPBE3  WITH  UARASC.TIIIO  ICE 

^lake  a yaufre  timbale  as  before  ; 

Till  it  with  some  iced  cream,  prepared  as  above, — flavouring 
the  cream  with  i pint  of  Maraschino,  instead  of  the  filberts  ; 
nnd  place  a large  strawberry  on  the  top  of  each  yaufre ; 

Dish  the  timbale  on  a napkin  ; and  serve. 


chahtbeuse  op  muiT 

Teel  16  Colville  apples,  and,  with  a 4-inch  vegetable  cutler, 
cut  them  into  1^-inch  lengths;  boil  the  pieces  in  syrup  at  16°, 
and  drain  them  on  a sieve ; 

Teel  8 Bon  Chretien  pears  ; cut  them  in  the  same  way  as 
the  apples ; boil  the  pieces  in  some  syrup,  adding  a teaspoonful 
of  prepared  cochineal ; and  drain  them  also  on  a sieve  ; 

Eemove  the  cores  and  pips  of  the  trimmings  of  the  apples 
and  pears,  and  put  this  fruit,  with  4 pint  of  water,  in  a stewpan, 
over  the  fire ; when  melted,  press  the  whole  through  a hair 
sieve ; 

Boil  £ lb.  of  sugar,  as  indicated  for  Oranges  Glacees  au 
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('arainel  (/-n/c' First  rtivt.  pngc  200);  add  tlio  jnirce  to  it,  ami 
1 gill  of  IMarascliiiio,  and  reduce  the  \vlioIe  to  a very  stid 
marmalade  ; 

Stone  : 

10  })reserved  a[)rieots, 

10  preserved  greengages, 

10  j)reserved  Mirabelle  plums; 

Foil  the  whole,  with  2 oz.  of  dried  cherries,  in  some  syrup 
for  a minute  ; let  the  fruit  cool,  and  drain  it  on  a sieve  ; 

Wet  a round  of  paper  ; j>ut  it  at  the  bottom  of  a })lain  mould, 
and  line  round  the  mould  with  a strip  of  v/ct  paper  ; 

Arrange  the  strippets  of  apj)le  and  pear  in  the  mould ; fill  the 
garnished  mould  with  the  preserved  fruits,  mixed  in  the  a[)[)le 
marmalade ; 

Turn  the  chartreuse  out  of  the  mould  on  to  a dish  ; pour 
some  white  orange  jelly  round,  and,  Avhen  this  is  set,  garnish 
round,  on  the  white  jelly,  with  croutons  of  red  orange  jelly, 
and  chojipcd  jelly  ; 

I’nt  a pattern  of  red  jelly  on  the  top  of  the  chartreuse;  pile 
up  some  chopped  jelly  in  the  centre ; and  serve. 

NEAPOLITAN  CAKE 

Flanch,  peel,  Avash,  and  dry  1 lb.  of  Jordan  almonds ; ]iound 
them  in  a mortar,  moistening  them  Avith  Avhitc  of  egg,  to 
prevent  their  turning  oily;  Avhen  Avell  jiounded,  add  : 

1 11).  of  pounded  sugar,  1 small  pinch  of  salt, 

11).  of  butter,  the  grated  peel  of  an  orange  ; 

1 j lb.  of  flour, 

]\lix  the  Avhole  to  a stiffish  [)aste,  Avith  12  yolks  of  egg,  and 
let  it  rest  for  an  hour ; 

Foil  out  the  paste  to  inch  thickness  ; cut  it  out  Avith 
a [)lain  round  b^-inch  cutter ; put  the  rounds  obtained  on 
baking-sheets,  in  the  oven  ; 

When  of  a light  golden  tinge,  take  the  rounds  out  of  the 
oven,  and  trim  them  Avith  the  same  cutter ; 

When  the  rounds  are  cold,  lay  them  one  above  the  other, 
spreading  them  over  alternately  Avith  apricot  jam,  and  red 
curi'ant  jelly ; 

All  the  pieces  being  stuck  together,  trim  the  outside  of  tlie 
cake  Avith  a knife,  and  spread  it  over  Avith  apricot  jam  ; 

Foil  out  some  tAvelve-turns  pufi'  [)aste,  -g  inch  thick ; cut  it 
into  patterns  Avith  some  fancy  cutters ; lay  these  patterns  on 
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!i  bnking-tilioct  ; dredge  some  fine  sugar  over  them,  and  bake 
them  in  the  oven,  uitliout  colouring  them  ; 

Decorate  tlie  top  and  round  the  cake  with  these  puff  paste 
[lattcrns ; and  serve. 


BABA  WITH  EAISINS 

Sift  1 lb.  of  flour  on  to  a pasteboard  : mix  a quarter  of  it 
with  oz.  of  German  yeast,  and  some  warm  water,  to  a softish 
paste,  and  juit  this  sponge  to  rise  in  a warm  place ; 

Gather  the  remainder  of  the  flour  together;  make  a hole 
in  the  centre,  and  [uit  in ; 

10  oz.  of  butter,  I oz.  of  pounded  sugar, 

.3  eggs,  1 pindi  of  salt ; 

Work  tlie  whole  together ; then  add  5 eggs,  one  at  a time, 
whilst  beating  and  working  the  paste,  until  it  becomes  quite 
smooth  ; 

When  the  sponge  has  risen  to  double  its  original  size,  work 
it  with  the  paste  ; then  mix  in  ; li  oz.  of  finely  chopped  candied 
citron,  1 oz.  of  well  washed  and  dried  currants,  and  3 oz. 
of  stoned  raisins ; 

Ihitter  a baba-moi\\i\,  G inches  diameter ; half  fill  it  with 
the  paste,  and  put  it  in  a warm  place  until  it  l ises  to  the  to[) 
of  the  mould ; bake  in  a moderate  oven,  and  turn  the  baba 
out  on  to  a napkin  on  a dish  ; 

Serve  the  following  sauce  in  a boat : 

Put  half  a pot  of  apricot  jam  in  a stewpan,  with  pint  of 
syrup  at  32°,  and  1 gill  of  rum  ; 

Boil  and  strain  the  sauce  through  a hair  sieve. 

GLAZED  VANILLA  CAKE  A LA  CUSSY 

Put  1 lb.  of  pounded  sugar  in  a wdiipping  bowl;  break  14 
eggs  on  to  it,  and  whij)  both  together,  over  a very  slow  fire, 
for  ten  minutes ; then  add  G oz.  of  ground  rice,  lb.  of  butter, 
melted  ; and  1 tablespoonful  of  vanilla  sugar  ; 

Butter  and  flour  a plain  mould,  3 inches  high,  9 inches  dia- 
meter ; put  the  paste  in  it,  and  bake  in  a very  moderate  oven  ; 

Turn  the  cake  out  of  the  mould,  and,  ^vlien  cold,  glaze  it  with 
some  icing,  made  as  follows  : 

Put  in  a copper  sugar  boiler  : 

1 })int  of  syrup  at  3G°,  and  1 stick  of  vanilla  cut  in  pieces ; boil 
the  syrup  until  it  registers  38°,  and  take  it  oil'  the  fire ; when 
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cool,  take  out  tlic  ])ieces  of  vanilla,  and  work  the  syrup  with  a 
spatula  till  the  icing  thickens  and  becomes  perfectly  smooth. 

GROUND  RICE  CAKE  GLAZED  WITH  APRICOT  JAM 

Put  1 lb.  of  pounded  sugar  in  a whi[)ping  bowl  with  IG 
eggs,  and  whip  both  together  over  a very  slow  lire  for  fifteen 
minutes ; then  add  ^ lb.  of  ground  rice,  ^ lb.  of  butter,  slightly 
melted,  and  gill  of  Maraschino,  and  mix  the  whole  lightly 
together ; 

Butter  and  flour  a fluted  cylinder- mould,  3 inches  high ; put 
the  paste  in  it,  and  bake  in  a moderate  oven ; when  done,  turn 
the  cake  out  of  the  mould;  glaze  it  by  ])ouring  over  a coating 
of  apricot  jam  reduced  with  syrup,  and  s})rinkle  over  the  hot 
jam  with  chopped  almonds  and  ])istachios;  let  the  cake  cool; 
and  serve. 

NOUGAT  A LA  PARISIENNE 

Blanch,  cool,  and  peel  1 ib.  of  Jordan  almonds  ; wash  them 
and  dry  them  in  a cloth  ; slit  them  in  halves,  and  put  them  to 
dry  on  a baking-sheet  in  a hot-closet ; 

Blanch  and  })cel  2 oz.  of  pistachios  ; wash  and  dry  them  in 
a cloth,  and  cut  them  in  small  dice ; 

Break  up  some  lump  sugar  and  sift  it  through  a coarse  sie\  e 
so  as  to  obtain  2 oz.  of  small  pieces  of  the  same  size  as  the  pis- 
tachio dice ; 

Put  7 oz.  of  pounded  sugar  in  a copper  sugar-boiler,  with 
1 tablespoonful  of  lemon-juice,  and  stir  over  a slow  fire  till  it  is 
melted ; 

Make  the  almonds  very  hot,  and  mix  them  in  the  melted 
sugar  to  make  the  nougat ; 

Oil  a ?mi<^a^-mould  slightly  ; 

Spread  a small  portion  of  the  nougat  on  a baking-sheet ; strew 
over  it  some  of  the  pieces  of  sugar  and  pistachios,  and  lay  it 
at  the  bottom  of  the  mould ; continue  in  the  same  way  until  the 
inside  of  the  mould  is  completely  coated  with  nougat,  pressing 
it  slightly  with  a lemon  against  the  sides,  to  give  it  the  shape  of 
the  mould ; 

When  cokl,  turn  the  nougat  out  of  the  mould  ; and  serve. 

SULTANE  A LA  CHANTILLY 

Prepare  some  meringue  rings,  as  dii’ected  for  Meringue  with 
Coffee  Cream  {vide  page  520) 
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Put  i lb.  of  lump  sugar  in  trvo  small  copper  sugnr-boiler.«, 
with  a little  water;  aud  boil  it  as  directed  fur  Oranges  Glacees 
aa  Caramel  {vide  First  Part,  page  209); 

Oil  the  outside  of  a nou</at-\noi\\d  ; 

AVhen  the  sugar  has  attained  the  right  degree  of  boiling,  lot  it 
cool  for  a few  minutes;  then  put  the  left  hand  inside  the  mould ; 
hold  it  up  before  you,  and  j)our  a ring  of  sugar,  1 inch  thick, 
out  of  the  pan,  all  round  the  bottom  of  the  mould;  then  pour 
the  sugar  out  of  the  pan  very  slowly,  moving  it  up  and  down 
the  mould,  so  as  to  cover  it  with  line  threads  of  spun  sugar ; 

When  the  contents  of  the  first  sugar-boiler  have  become  too 
cold,  take  the  second,  containing  some  more  hot  sugar,  aud  con- 
tinue pouring  out  the  sugar  in  the  same  way  until  the  mould 
is  coated  witli  threads  of  sugar  to  an  even  thickness ; then  warm 
the  mltane  by  the  side  of  the  stove,  to  facilitate  pressing  the 
threads  together  without  breaking  them  ; 

I’lit  the  merimjue  timbale  on  a na[)kin,  on  a dish,  and  fdl  the 
centie  with  whijiped  cream,  flavoured  with  coffee  ; 

When  cold,  take  the  sultane  off'  the  mould  ; place  it  over  the 
merhujiie ; and  serve. 


CROQUENBOUenE  OP  FRUIT 

Prepare  and  glaze  some  oranges,  plums,  and  apricots,  as 
directed  in  the  First  Part  for  Oranges  Glacees  an  Caramel 
(vide  page  209) ; 

Oil  a plain  mould,  aud  line  it  with  the  fruit,  sticking  them 
together  with  some  of  the  sugar  in  which  they  have  been 
glazed  ; 

j\Iake  a tuft  or  plume  of  spun  sugar ; 

Turn  the  cro luenbouche  out  of  the  mould  ; put  the  spun  sugar 
tuft  on  the  top  ; and  serve. 

CROQUENBOUCHE  DE  GENOISE 

Spread  some  Gcnoise  Paste  on  a baking-sheet,  as  directed  for 
Timbale  de  Genoise  (rn/e  page  527);  bake  it  in  the  oven,  and 
cut  it  out  into  rounds  with  a 1-inch  plain  cutter; 

Boil  some  sugar  with  a little  water,  until  it  begins  to  form 
largo  air-bubbles  ; then  skim  a little  off  with  the  linger,  and 
instantly  plunge  your  hand  into  some  cold  water ; if  the  sugar 
comes  off  easily  and  is  brittle,  it  has  attained  the  right  degiee 
of  boiling  ; 
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Colour  }>art  of  this  sugar  with  a little  prepared  cochineal, 
aud  glaze  half  the  rounds  of  (jenoise  with  this  pink  sugar; 
and  glaze  the  rcinainder  with  the  uiicoloured  sugar  ; 

Oil  a plain  mould  ; line  it  with  the  rounds  of  glazed  (jenoifie^ 
arranging  the  colours  in  ])attcrns,  and  sticking  the  rounds 
together  with  a little  of  the  white  sugar; 

'rurn  the  croqiienboudie  out  of  the  mould  on  to  a napkin,  on 
a dish  ; place  a plume  of  spun  sugar  on  the  top  ; and  serve. 


CnOQUENBOUCnE  OF  CnOUX  GAENIS 

]\Iake  some  paste  as  directed  for  Bei<jnet'i  Souffles  {vide  First 
Fart,  page  188) ; 

Put  the  paste  in  a paper  funnel ; cut  the  point  off,  leaving 
an  opening  | inch  in  diameter ; squeeze  out  the  paste  on  to  a 
baking-sheet,  in  portions  of  the  size  of  a large  nut;  brush 
them  over  with  egg,  flattening  the  point  at  the  top  ; 

Put  the  baking-sheet  in  the  oven,  and,  when  the  puffs  or  choiu 
are  done,  make  a very  small  hole  in  each  ; put  some  Apricot 
Jam  in  a paper  funnel ; insert  the  point  in  the  hole  made  in  the 
puffs,  and  fill  them  with  the  jam  ; 

Oil  a plain  mould  ; 

Foil  some  sugar  as  described  in  the  preceding  recipe ; dip  the 
puffs  in  the  sugar,  and  line  the  mould  with  the  ])uffs  placed  side 
l)y  side  ; when  cold,  turn  the  croquenbouche  out  of  the  mould 
on  to  a napkin  on  a dish  ; and  serve. 

VENETIAN  BISCUIT 

Break  G eggs  ; 

Put  the  whites  in  a whipping- bowl,  and  the  yolks  in  a basin; 
add  4 lb.  of  pounded  sugar  to  the  latter,  and  beat  them  with  a 
spoon  for  twenty  minutes  ; 

Butter  a plain  mould,  and  sprinkle  some  fine  sugar  over  the 
butter ; 

Whip  the  whites,  and  when  they  are  firm  mix  them  with  the 
yolks,  adding  ^ lb.  of  flour ; put  the  paste  in  the  mould,  and 
bake  it  in  the  oven  ; 

When  done,  turn  the  biscuit  out  of  the  mould  on  to  a sieve, 
and  when  it  is  cold  glaze  it  with  chocolate  icing,  made  as 
follows : 

Put  1 lb.  of  lump  sugar  in  a sugar-boiler  with  % lb.  of 
chocolate  broken  in  pieces,  and  pint  of  water ; 
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Stir  over  the  fire  till  tlie  cliocolate  is  nieltetl,  and  strain 
tlie  whole,  through  a h:ur  sieve,  into  a clean  sugar-boiler,  and 
stir  over  the  lire  until  the  syrup  registers  38°  on  the  syrup 
gauge;  _ _ . , . . 

Take  it  off  the  fire,  and  work  it  with  the  spatula  till  the  icing 
thickens,  and,  when  cool,  pour  it  over  the  cake ; put  it  in  the 
oven  for  a few  minutes  to  dry  it ; and  serve  the  biscuit  when 
cold. 


VENETIAN  BISCUIT  WITH  ICED  CEEAM  EN  SUEPEISE 

]\rake  a biscuit  as  before ; 

When  it  is  cold,  remove  all  the  inside  from  the  bottom, 
leaving  only  a i|,-incli  thickness  all  round ; 

When  about  to  serve,  dish  some  Vanilla-cream  ice  on  a 
napkin,  in  such  a way  that  the  biscuit  crust  will  cover  it 
entirely ; 

Tut  the  biscuit  over;  and  serve. 


CHARLOTTE  A LA  CHATEAUBRIAND 

^lake  1 lb.  of  Neapolitan  Cake  Paste  {vide  page  532) ; 

Poll  out  part  of  it  in  two  strips,  inch  thick  and  as  wide  as 
the  height  of  the  mould  ; put  them  on  a square  baking-sheet, 
and  bake  the  paste  in  a slow  oven  ; 

When  it  is  of  a light  golden  colour,  take  it  out  of  the  oven  ; 
trim  the  edges  very  smooth,  and  cut  the  strips  across  in  iiieces 
^ inch  wide ; 

Poll  out  the  remainder  of  the  paste  to  the  same  thickness, 
and  bake  it  in  the  same  way ; when  of  a light  golden  colour, 
cut  it  out  into  rounds  with  a plain  i,-inch  cutter; 

Put  a round  of  paper  at  the  bottom  of  a Charlotte-mould  ; 

Make  some  still  Glace  Iloyale  ■with  some  white  of  egg  and 
fine  sugar,  and  with  it  stick  the  rounds  of  paste  together  at  the 
bottom  of  the  mould,  ovcrlap[)ing  one  another,  and  in  reversed 
circles  ; 
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WJicn  tlie  bottom  of  tlie  mould  is  covered  in  tliis  way,  put 
some  of  the  Glace  Iloyale  in  a j)aper  funnel,  and  squeeze  out 
some  dots  of  it  at  intervals,  between  each  circle  of  rounds  of 
}>aste,  so  as  to  stick  them  together ; 

Put  a little  Glace  Eoyale  on  one  edge  of  each  of  the  narrow 
strips  of  paste,  and  stick  them  together  round  the  mould,  over- 
lap})ing  one  another,  and  being  careful  that  the  Glace  Iloyale 
does  not  show  outside  ; 

Squeeze  out  a circle  of  Glace  Roy  ale  inside  the  Charlotte, 
in  the  angle  where  the  strips  of  paste  join  the  rounds,  so  as 
to  stick  both  together,  and  put  the  Charlotte  in  the  hot-closet, 
to  dry ; 

I’ut  10  yolks  of  egg  in  a stewpan,  Avith  i lb.  of  pounded  sugar 
and  1 quart  of  boiled  cream  flavoured  with  vanilla; 

Stir  over  the  fire  until  the  C""  begins  to  thieken  ; take  it  off 
the  fire,  and  stir  for  three  minutes  more,  and  strain  the  whole 
through  a silk  sieve ; 

Cut  in  dice : 

G preserved  pears,  5 preserved  greengages, 

5 preserved  apricots,  ^ lb.  of  dried  cherries  ; 

Put  all  the  above  fruit  in  separate  sugar-boilers,  with  some 
syrup  flavoured  with  IMaraschino  ; boil  up  the  syriqi ; let  the 
fruit  cool  therein,  and  drain  it ; 

Set  a freezing-pot  in  the  ice ; 

Put  the  cream  in  it,  adding  .j,  gill  of  Maraschino,  and  1 gill  of 
Milk  of  Almonds ; 

Work  the  cream  with  the  spatula,  and,  when  it  is  partly 
frozen,  mix  in  1 pint  of  Avhipped  cream  ; continue  Avorking  until 
the  cream  is  frozen,  and  add  the  prepared  fruit ; mix  and  fill  an 
ice-mould  small  enough  to  go  under  the  Charlotte,  Avith  the 
cream  ; close  the  mould ; spread  some  butter  on  the  opening  so 
that  no  Avater  may  penetrate  into  the  cream ; and  imbed  it  in 
the  ice  for  tAvo  hours ; then  turn  the  iced  cream  out  of  the 
mould  on  to  a napkin  on  a dish,  and  cover  it  Avith  the  Charlotte, 
having  previously  glazed  the  latter  Avith  Apricot  Jam,  diluted 
with  syrup. 

CHABLOTTE  A LA  SICILIENNE 

Prepare  a Charlotte  as  before ; Avhen  it  is  quite  cold,  turn  it 
out  of  the  mould,  and  trlaze  it  Avith  a coating  of  thin  Glace 
Royale,  and  streAV  over  some  coarsely  chopped  pistachios,  and 
similar-sized  pieces  of  lump  sugar ; 
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Put  1 lb.  of  chocolate  in  a stewpan,  with  1 quart  of  cream, 
and  stir  over  the  fire  until  it  is  melted  ; 

In  another  stewpan,  put : 8 yolks  of  egg,  and  i lb.  of  pounded 
sugar;  add  t!ie  melted  chocolate,  and  stir  over  the  fire  without 
boiling,  till  the  egg  begins  to  thicken  ; take  ofi  the  lire  ; stir 
for  three  minutes  more,  and  strain  the  whole  through  a silk 
sieve ; 

Put  the  cream  in  a freezing-pot  set  in  the  ice;  work  it  with 
the  spatula,  and  add  1 pint  of  whipjx'd  cream  ; continue  work- 
ing until  the  cream  is  frozen ; mould,  and  dish  it  as  directed 
in  the  ])receding  recipe ; place  the  Charlotte  over  the  iced 
cream ; and  serve. 


Itemtoks  on  Churlotfcs  a la  Cliatcaubriand  and  a,  la  Siciliemie 

Poth  these  entremets  are  due  to  the  inventive  talent  of  M. 
^lontmirel,  known,  at  least  in  name,  to  all  those  who  study  the 
culinary  art. 

I have  given  the  recipes  exactly  as  I hold  them  from  him  ; 
Clinteaiihrianils  and  SicUiennes  can  be  made  in  many  other 
ways,  but  they  will  not  then  be  in  accordance  with  the  dishes 
so  named  by  their  inventor. 


MARQUISE  PUDDING 

Peel  and  core -10  Bon  Chretien  pears;  cook  them  in  3 pints 
of  syrup  at  P2“ ; 

Simmer  slowly,  so  as  not  to  reduce  the  syrup ; when  the 
])ears  are  done,  press  them  through  a silk  sieve,  and  add  pint 
of  syrup  at  30°  to  the  puree  ; 

Cut  I lb.  of  pine-apple  into  dice,  and  cook  it  in  syrup 
at  18°  ;~ 

Cut  lb.  of  dried  cheriles  in  two  ; boil  them  up  in  some 
syrup  at  16°,  and  let  them  cool  in  it; 

When  the  pine-apple  is  cooked  and  cold,  strain  the  syrup 
through  a silk  sieve  into  the  Pear  Puree,  and  put  the  whole 
into  a freezing-pot  set  in  ice ; work  the  puree  with  the  spatula 
till  it  is  partly  frozen,  and  add  3 whites  of  egg  of  Italian 
meringue,  made  thus  : 

Put  J lb.  of  sugar  in  a sugar-boiler,  with  a little  water,  and 
boil  it  till  it  registers  40° ; 

Whip  3 whites  of  egg,  and  add  the  boiling  sugar  to  them, 
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%vliip])ing  all  the  time;  when  cold,  add  this  mixture  to  the 
jmrce,  as  directed  above  ; 

Continue  working  with  the  spatula,  until  tlie  piirh  is  com- 
pletely frozen  ; then  add  the  drained  cherries  and  pine-apple ; 
])ut  the  whole  in  an  ice-pudding  mould,  of  a dome  shape, 
G inches  diameter,  and  5 indies  high  ; close  the  mould,  and 
spread  some  butter  over  the  opening,  to  prevent  any  water 
penetrating  into  the  ice  ; 

Imbed  the  mould  in  some  pounded  ice  and  bay-salt  for 
two  hours  ; 

Turn  tlie  pudding  out  on  to  a napkin,  on  a dish,  and  serve 
with  the  following  sauce  : 

Pour  half  a bottle  of  Champagne,  and  1 gill  of  syrup  at  30°, 
in  a small  freezing-pot  set  in  ice  ; let  it  freeze,  and  add  1 white 
of  egg  of  Italian  meringue^  prepared  as  above ; mix  thoroughly  ; 
and  serve  the  sauce  in  a boat. 


NESSELRODE  EUDDING 

Peel  40  chestnuts;  blanch  them  in  boiling  water  for  five 
minutes;  peel  ofi’  the  second  skin,  and  put  them  in  a stewpan 
with  1 quart  of  syrup  at  1G°,  and  1 stick  of  vanilla; 

Simmer  gently  till  the  chestnuts  are  done ; drain,  and  press 
them  through  a fine  hair  sieve  ; 

Put  8 yolks  of  egg  in  a stewpan,  with  ^ lb.  of  pounded 
sugar,  and  1 quart  of  boiled  cream  ; 

Stir  over  the  lire,  without  boiling,  till  the  egg  begins  to 
thicken;  add  the  Chestnut  Faree,  and  pi'ess  the  whole,  through 
a tammy  cloth,  into  a basin,  and  add  1 gill  of  Maraschino  ; 

Stone  lb.  of  raisins,  and  wash  and  pick  4 lb.  of  currants ; 
cook  both  together,  in  gill  of  syrup  at  30°,  and  1 gill  of 
water ; drain,  and  let  them  cool ; 

Put  a freezing-pot  in  the  ice ; pour  in  the  chestnut  cream, 
and  work  it  with  the  spatula ; Avhen  it  is  partly  frozen,  add 
3 gills  of  Avhipped  cream,  and  continue  working  with  the 
spatula  until  the  cream  is  frozen ; then  add  the  currants  and 
raisins,  and  put  the  pudding  into  an  ice-mould ; close  it,  and 
put  some  butter  on  the  opening,  to  prevent  any  salt  or  water 
penetrating  inside ; imbed  the  mould  in  ice,  and  let  it  remain 
therein  for  two  hours; 

Make  the  sauce  as  follows  : 

Put  3 gills  of  boiled  cream  in  a stewpan,  with  8 yolks  of 
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egg,  and  \ lb.  of  pounded  sugar ; stir  over  tlie  fire,  witliout 
boiling,  till  the  egg  begins  to  thicken ; take  off  the  fire,  and 
stir  for  three  minutes  more ; strain  tlie  custard  througli  a 
tammy  cloth,  and  add  i gill  of  Maraschino  ; 

Tut  the  sauce  on  the  ice  until  it  is  very  cold,  witliout 
freezing ; 

Turn  the  pudding  out  of  the  mould  on  to  a napkin,  on  a 
dish  ; and  serve  with  the  sauce  in  a boat. 

Remarls  on  Marquise  and  Nesselrode  Puddings 

I have  been  fiivoured  with  the  recipes  of  botli  these  puddings 
by  one  of  my  old  friends,  M.  Mony,  many  years  chef  at  Count 
Nesselrode’s ; I can,  therefore,  in  this  case,  as  in  that  of  the 
Charlottes  a la  Chateaubriand  and  a la  Sicilienne,  guarantee  the 
authenticity  of  my  recipes,  as  I receive  them  direct  from  tlieir 
inventors,  to  wliom  I am  happy  to  convey  here  my  tribute 
of  thanks  and  good  fellowship. 

PLOMBIEEES 

Ijlaucli  and  peel  f lb.  of  Jordan  almonds,  and  20  bitter 
almonds ; wash,  and  dry  them  in  a cloth,  and  pound  them  in 
a mortar,  mixing  them  to  a softish  paste  with  some  milk  ; add 
3 pints  of  boiled  cream,  and  press  the  whole  through  a tammy 
cloth  ; put  it  in  a stewpan  with  10  yolks  of  eggs,  and  ^ lb.  of 
pounded  sugar ; 

Stir  over  the  fire  without  boiling,  till  the  egg  begins  to 
thicken  ; take  off  the  fire,  and  stir  for  three  minutes  more  ; strain 
the  cream  through  a tammy  cloth,  and  put  it  in  a freezing  pot 
set  in  the  ice ; work  it  with  the  spatula,  and,  Avhen  it  is  partly 
1‘rozcn,  add  1 pint  of  whijiped  cream  ; and  continue  working 
the  cream  ; 

Draw  off  any  water  that  might  be  in  the  ice-pail,  and  refill 
it  with  pounded  ice  and  bay  salt,  covering  the  freezing-pot 
entirely  ; 

At  the  end  of  two  hours  uncover  the  freezing-pot,  and  form 
three  decreasing  rings  of  the  iced  cream,  one  above  the  other, 
on  a napkin  on  a dish ; coat  each  ring  with  apricot  jam ; and 
serve. 

ICED  RICE  A L’lMPERATRICE 

Blanch  J lb.  of  rice  in  boiling  water ; drain,  and  put  it  in 
a stewpan  with  3 pints  of  boiled  cream,  and  | lb.  of  sugar  ; 
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Simmer  gently  for  an  lionr  ; 

Make  a salpicon  of  jmeserved  fruits  : 

pears,  greengages, 

pine-apple,  cherries ; 

apricots. 

Set  a freezing- pot  in  the  ice;  put  the  rice  in  it,  and  work 
it  with  the  spatula  until  it  is  ])artly  frozen ; then  add  2 whites 
of  egg  of  Italian  merhvjiui^  prepared  as  directed  for  Marquise 
Tudding  [vide  page  539)  ; 

Continue  working  with  the  spatula,  and,  when  the  rice  is 
frozen,  add  the  salpicon  ; mix,  and  jiiit  ilie  whole  in  an  ice-mould; 
close  it,  and  cover  the  joints  with  butter,  so  that  no  water  may 
penetrate  into  the  mould  ; and  imbed  it  in  the  ice  for  two  hours; 

Make  some  sauce  as  follows  : 

Put  half  a bottle  of  Champagne  and  1 gill  of  syrup  at  30°  in 
a freezing-pot  set  in  ice  ; 

When  partly  frozen,  mix  in  1 white  of  egg  of  Italian  meriiKjue 
prepared  as  described  for  Marquise  Pudding  [vide  page  539) ; 

Turn  the  rice  out  of  the  mould  on  to  a napkin  on  to  a dish  ; 
and  servo,  with  the  above  sauce  in  a boat. 


APHICOT  CnAELOTTE  BUSSE 

Line  a plain  mould  with  some  finger  biscuits,  and  put  it  in 
the  ice  ; 

Make  1 pint  of  Apricot  Purh ; put  it  in  a basin,  and  add  ^ lb. 
of  pounded  sugar  and  1 oz.  of  gelatine,  previously  dissolved  in 
1 gill  of  water ; put  the  basin  on  the  ice,  and  work  the  contents 
with  a spoon  until  the  puree  begins  to  freeze  ; then  add  1 quart 
of  well-whipped  cream  ; mix,  and  fill  the  moidd  with  the  apricot 
cream,  and  cover  it  with  a baking-sheet  with  some  ice  on 
the  top  ; let  it  remain  in  the  ice  for  an  hour ; then  turn  the 
Charlotte  out  of  the  mould  on  to  a napkin  on  a dish  ; and  serve 
[vide  Woodcut,  page  503). 

COFFEE  CHAELOTTE  EUSSE 

Line  a mould  with  finger  biscuits,  as  above  ; 

Poast  lb.  of  green  coffee  in  a copper  pan  ; 

lioil  I quart  of  cream  ; put  the  coffee  in  it,  and  let  it  stand 
ill  a warm  })lacc  for  an  hour  ; 

Put  8 yolks  of  egg  in  a stewpan  with  £ lb.  of  pounded  sugar ; 
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strain  in  tlie  cofTce  cream,  and  stir  over  the  fire  until  tlie  egg 
begins  to  thicken ; 

iSteep  1 oz.  of  gelatine  in  cold  water ; drain,  and  add  it  to  the 
cream ; stir  till  the  gelatine  is  melted  ; strain  through  a hair 
sieve  into  a basin,  and  stir  the  cream  on  the  ice  until  it  begins  to 
thicken ; add  1 quart  of  well-whipped  cream,  and  finish  the 
Charlotte  as  directed  in  the  preceding  recipe. 

BUBNT  ALMOND  CnARLOTTE  EUSSE 

Line  a plain  mould  with  finger  biscuits,  as  aforesaid ; 

Chop  i lb.  of  Jordan  almonds  ; 

Put  I lb.  of  pounded  sugar  in  a copper  pan  ; melt  it  until  it 
becomes  red  hot ; then  pour  in  the  chopped  almonds,  and  stir 
them  over  the  fire  for  a few  minutes  ; 

Spread  them  out  on  a baking-sheet,  and,  when  they  are  cold, 
pound  them  in  a mortar,  adding  1 quart  of  boiling  cream,  and 
})ress  the  whole  through  a broth  napkin  ; 

Steep  1 oz.  of  gelatine  in  cold  water ; 

Put  the  almond  cream  in  a stewpan  with  8 yolks  of  egg  and 
^ lb.  of  sugar,  and  stir  over  the  fire  until  the  yolks  begin  to 
thicken  ; 

Drain  the  gelatine,  add  it  to  the  cream,  and  finish  as  directed 
for  Ajwicot  Cliarlotte  Eusse  (vide  page  542) ; 

PEOPITEEOLLES  PUDDING 

Make  and  fill  50  small  puffs  or  profiterolles  with  Apricot 
Jam,  as  directed  for  Croquenbouche  of  Ckoux  Gariiis  (vide  page 
536)  ; 

Stone  7,  lb.  of  raisins,  and  cook  them  in  some  syrup  at  20°  ; 

Put  1 oz.  of  gelatine  to  steep  in  cold  water  ; 

Put  10  yolks  of  egg  in  a stewpan  with  I lb.  of  pounded  sugar 
and  1 quart  of  boiled  cream  ; 

Stir  over  the  fire,  without  boiling,  until  the  custard  thickens ; 
take  it  ofi’  the  fire,  and  sti)-  for  three  minutes  more  ; 

Drain  the  gelatine,  add  it  to  the  custard,  and,  when  it  is 
dissolved,  strain  the  whole,  through  a tammy-cloth,  into  a 
basin ; 

Put  a cylinder-mould  in  the  ice  ; 

Add  1 gill  of  Kirschenwasser  to  the  cream,  and,  when  it  is 
quite  cold,  put  a layer  of  it,  1 inch  thick,  at  the  bottom  of  the 
mould ; 
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Place  a circle  of  iha  profiterolles  on  it,  and  strew  some  raisins 
in  the  intervals ; then  make  some  more  similar  layers  of  cream 
and  projiterolles,  imtil  tlie  mould  is  full ; 

Cover  it  with  a baking-sheet  with  some  ice  on  the  top,  and  let 
it  remain  thus  for  an  hour ; 

Turn  the  pudding  out  of  the  mould  on  to  a dish  ; and  serve. 

ORLEANS  PUDDING 

Steep  1 oz.  of  gelatine  in  cold  water ; 

Put  10  yolks  of  egg  in  a stewpan  with  ^ lb.  of  pounded  sugar 
and  1 quart  of  boiled  cream,  and  stir  over  the  lire  until  the  egg 
begins  to  thicken ; 

Drain  the  gelatine ; add  it  to  the  cream ; stir  till  it  is 
dissolved,  and  strain  the  whole,  through  a tammy-cloth,  into  a 
basin  ; 

Cut  1 oz.  of  candied  orange  peel,  and  1 oz.  of  candied  citron 
in  small  dice ; 

Stone  1 oz,  of  raisins ; 

Wasli  and  pick  1 oz.  of  currants  ; 

Put  all  the  above  in  a stewpan  on  a slow  fire,  with  1 gill  of 
rum , when  the  rum  is  reduced,  take  the  stewpan  oh'  the 
fire ; 

Set  a cylinder-mould  in  the  ice ; 

Put  a layer  of  the  cream  at  the  bottom,  and  strew  some  of 
the  fruit  on  it ; then  put  a layer  of  slices  of  sponge  cake  and 
crushed  ratafias;  then  another"  layer  of  cream,  with  some  fruit; 
some  more  slices  of  sponge  cake  and  ratafias ; continue  in  the 
same  way  till  the  mould  is  full ; and  cover  it  with  a baking- 
sheet,  Avith  some  ice  on  the  top ; 

Let  the  pudding  remain  in  the  ice  for  an  hour;  then  turn  it 
out  of  the  mould  on  to  a dish  ; and  servo. 
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CHAPTER  XVn 

DESSERT 


Remarks  on  Dessert 

Under  tliis  licading  I have  given  a limited  number  of  recipes 
of  Petits-Fours^  of  Bonbons  and  Ices,  vitlioiit  attempting  an 
elaborate  treatise  of  confectionery, — a course  which  would  have 
required  far  more  space  than  I have  left. 

However,  as  this  special  department  appears  to  be  losing  its 
distinctive  features,  and  merging  towards  final  amalgamation 
with  the  other  parts  of  a cook’s  business,  I have  thought  it 
necessary  to  give  sufficient  indications  to  carry  any  cook  suc- 
cessfully through  the  preparation  of  an  ordinary  dessert. 

In  this  part  of  tlie  work  particularly,  I should  liave  needed 
but  little  inducement  to  increase  the  number  of  my  descriptions, 
as,  in  all  matters  relating  to  dessert,  a very  unimportant  modifica- 
tion will  suffice  to  alter  the  character  of  a dish,  and  multiply  the 
recipes;  but  I liave  preferred  indicating  only  the  main  prepara- 
tions, and  if  these  be  supplemented  and  diversified  by  the  cook's 
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own  iii"cninty,  I tliiiik  lie  will  find  licre  all  lie  requires,  not 
merely  for  ordinary  dinners,  but  for  the  more  arduous  elabora- 
tion of  suppers  for  balls  and  parties. 
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PETITS-FOURS 


FILBERT  MACAROONS 

ltoa:=t  11).  of  filberts  in  a copper  pan,  to  remove  the  skins; 
when  the  filberts  are  cold,  })ouiid  them  in  a mortar,  adding  the 
white  of  an  egg,  in  small  ])ortions ; add  J lb.  of  ])ounded  sugar, 
and  continue  ])ounding  and  mixing  the  whole,  with  some  whites 
of  egg,  to  a softish  paste, — which,  however,  should  not  spread  ; 

With  a teaspoon,  form  the  paste  into  round  balls,  inch  in 
diameter ; and  jmt  them  on  some  sheets  of  paper,  leaving  a 
2-incli  s})ace  between  each  macaroon ; sprinkle  over  some  line 
sugar,  and  bake  in  a slow  oven  ; 

When  of  a light  golden  colour,  take  the  macaroons  out  of 
the  oven,  and  turn  the  sheets  of  paper  over,  so  that  the 
macaroons  may  rest  on  the  table ; moisten  the  ]iapcr  at  the 
back  with  a brush,  dipped  in  water,  to  facilitate  taking  off  the 
macaroons ; and  put  them  on  a sieve  till  wanted. 

PISTACHIO  MACAROONS 

Pdanch  and  peel  7 oz.  of  pistachios,  and  7 oz.  of  Jordan 
almonds ; pound  both  together  in  a mortar,  moistening  with  a 
white  of  egg ; add  ^ lb.  of  pounded  sugar,  1 tablespoonful  of 
Kirschenwasser,  and  a small  teaspoonful  of  green  vegetable 
colouring  ; 

Shape  and  finish  the  macaroons  as  directed  in  the  preceding 
recipe.- 

CHOCOLATE  MACAROONS 

Blanch  and  peel  I lb.  of  Jordan  almonds ; pound  them  in  a 
mortar ; and  add  lb.  of  pounded  sugar,  and  ^ lb.  of  chocolate, 
slightly  warmed  in  the  hot-closet ; 

Mix  the  above  to  a softish  paste,  with  some  whites  of  egg ; 
and  shape  and  finish  the  macaroons  as  directed  for  Filbert 
Macaroons. 
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MACAROONS  SOUFFLES 

r>lancli  and  peel  i lb.  of  Jordan  almonds ; cut  each  almond, 
lengthwise,  in  thin  shreds,  and  put  these  in  a basin,  witli  1 lb. 
of  pounded  sugar,  sifted  throngli  a silk  sieve ; and  moisten  to 
a softisli  paste,  with  some  whites  of  egg  ; 

Mix  the  paste  thoroughly  ; and  put  portions  of  it,  of  the  size  of 
a small  nut,  at  regular  intervals,  on  some  sheets  of  paper ; bake 
the  macaroons  in  a slow  oven ; and  take  them  off  the  paper,  as 
described  for  Filbert  Macaroons  {vide  page  54G). 

LEMON  MASSEPAINS 

Blanch,  peel,  and  pound  10  oz.  of  Jordan  almonds ; add 
10  oz.  of  pounded  sugar,  and  moisten,  to  a stiff  paste,  with  some 
white  of  egg,  adding  the  grated  peel  of  a lemon ; 

Force  the  paste  on  to  some  sheets  of  paper,  sprinkled  with 
fine  sugar,  through  a syringe,  with  a i-inch  star  at  the  end  ; 

Cut  the  paste  into  3-inch  lengths,  and  turn  each  strip  round 
into  a ring ; 

But  some  sheets  of  paper  on  a baking-sheet;  sprinkle  them 
with  line  sugar  ; place  the  rings  on  the  paper,  and  bake  them  in 
a very  brisk  oven,  so  that  they  may  be  coloured  in  three 
minutes ; 

Take  the  massepains  out  of  the  oven ; take  them  oil  the 
paper,  and  put  them  on  a sieve  till  wanted. 

ALMOND  PASTE  LOAVES  FLAVOURED  WITH  ORANGE 

Blanch,  peel,  and  pound  10  oz.  of  almonds;  add  10  oz.  of 
pounded  sugar,  and  the  grated  peel  of  an  orange ; mix  the  whole 
with  some  Avhite  of  egg,  to  a stiffish  paste  ; 

Divide  the  paste  into  small  portions,  about  the  size  of  a 
walnut ; shape  them  into  small  oval  loaves ; brush  them  over 
with  egg,  and  place  them  on  a buttered  baking-sheet ; make  an 
incision,  \ inch  deep,  along  the  middle  of  the  loaves,  and  bake 
them  in  a slow  oven  ; 

When  done,  take  them  out  of  the  oven  ; and  put  them  by  till 
wanted. 

ALMOND  PASTE  LOAVES  WITH  APRICOT  JAM 

Blanch,  peel,  and  pound  \ lb.  of  almonds  ; add  h lb.  of  flour, 
J 11).  of  i)ounded  sugar,  and  mix  the  whole  to  a paste,  with  4 
yolks  of  egg ; 
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Sliapc,  find  bake  tlie  loaves  as  before; 

Wlieii  tliey  are  cold,  1111  the  opening  with  some  stillly  reduced 
Apricot  Jam. 

ALMOND  PASTE  CRESCENTS 

Blanch,  pec'l,  and  pound  10  oz.  of  almonds;  add  10  oz.  of 
])Ounded  sugar,  and  moisten,  to  a stidish  paste,  with  some  white 
of  egg  ; 

Sj)iinkle  a pasteboard  with  fine  sugar;  roll  the  ])aste  on 
it  to  a J,-inch  thickness,  and  cut  it  out,  Avith  a li-inch  round 
cutter,  into  crescent-shaped  })ieccs,  inch  wide; 

Bake  the  crescents  in  a slack  oven;  and,  when  cold,  glaze 
them  Avith  some  Glace  7on/n/c,  flavoured  Avith  Kirschenwasser : 
strcAv  some  coarsely  sifted  sugar  on  the  top,  and  dry  them  in 
the  oven  for  tAVo  minutes. 

ALMOND  PASTE  CAKES 

]ll::nch,  peel,  and  ])ound  lb.  of  almonds;  add  i lb.  of 
pounded  sugar,  lb.  of  Hour,  and  the  grated  peel  of  a lemon ; 
moisten  Avith  an  egg,  and  mix  the  Avhole  to  a stidish  })aste ; 

Cut  the  paste  into  olive  shaped  ])ieccs,  2 inches  long,  1 inch 
Avide  ; brush  them  over  Avith  some  sweetened  egg,  and  j)ut  them 
on  a buttered  baking:shcet,  and  bake  them  in  a slack  OA’en ; 

When  the  paste  is  done,  fold  each  piece  on  a rolling  pin,  to 
give  them  the  shape  of  quarters  of  lemon  peel. 


ALMOND  PASTE  RINGS 

Make  some  paste,  as  directed  for  Almond  Paste  Loaves 
Flavoured  Avith  Orange  {vide  ]Kige  547); 

Shape  it  into  rolls,  inch  thick ; cut  these  into  4-inch  lengths, 
and  turn  them  round  to  form  a I'ing ; 

Chop  some  peeled  almonds  very  fine ; put  them  in  a basin, 
Avith  a little  Avhite  of  egg;  add  some  pounded  sugar,  and  mix 
the  almonds  thoroughly  in  it ; 

Egg  the  almond  paste  rings,  and  strcAV  them  over  Avith  some 
of  the  chopped  almonds,  and  sugar ; put  them  on  a slightly 
buttered  baking-sheet,  to  bake  in  the  oven ; 

When  the  paste  is  partly  done,  })lace  a Avell-drained  jireserved 
cherry  in  the  centre  of  each  ring,  and  put  them  back  in  the 
oven  to  finish  cooking  ; 
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Wlieii  coloured,  take  tlie  rings  out  of  the  oven,  and  set  them 
on  a wire  drainer  to  cool. 

ALMOND  PASTE  TARTLETS  WITH  PINE- APPLE 

Blanch,  peel,  and  pound  lb.  almonds  ; add  \ lb.  of  Hour,  lb. 
of  pounded  sugar ; and  mix  together,  with  some  egg,  to  a stilf 
paste  ; 

Boll  the  paste  out  as  thin  as  possible,  and  cut  it  out  with 
a 1 |-inch  lluted  cutter  ; 

Butter  some  tartlet-moulds,  slightly  ; 

Line  each  mould  with  one  of  the  rounds  of  paste ; fill  them 
with  some  preserved  pine-apple,  cut  in  small  dice,  and  mixed  in 
Apricot  Jam ; 

Bake  the  tartlets  in  the  oven  ; when  done,  take  them  out  of 
the  moulds,  and  put  them  to  cool  on  a wire  drainer. 

ICE  WAFERS 

But  i lb.  of  Hour  in  a basin,  with  ; 
lb.  of  pounded  sugar, 

1 teaspoonful  of  vanilla  sugar 
3 eggs ; 

!Mix  well  together,  and  add  i oz.  of  butter,  melted,  and  work 
the  whole  to  a smooth  paste ; then  mix  in  1 quart  of  milk,  in 
small  quantities  at  first ; 

Heat  a wafer-iron  over  a moderate  fire  ; turn  it  over,  to  heat 
both  sides  equally,  and  pour  in  a sjmonful  of  the  wafer  paste  on 
one  side,  close  the  iron,  and  put  it  over  the  fire  ; 

When  the  wafer  is  cooked  on  one  side,  turn  the  iron  over,  and 
cook  the  other  side ; cut  off  the  sujierHuous  jiaste  round  the 
iron  ; ojien  it,  and  place  a stick  on  one  end  of  the  wafer,  and 
roll  it  quickly  round  the  stick; 

Cook  all  the  jiaste  in  the  same  way  ; and  put  the  wafers  in  a 
tin  box,  in  a dry  place,  till  wanted. 

DUTCH  WAFERS 

But  7 oz.  of  sifted  Hour  on  a pasteboard ; 

Add  : 

5 oz.  of  pounded  sugar, 

3 oz.  of  butter, 

the  grated  peel  of  an  orange  ; 
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]\lix  the  whole  with  1 egg ; and  work  it  to  a sinootli,  stilF 
]);iste ; 

Divide  tlie  paste  into  pieces,  of  the  size  of  a walnut,  and  give 
them  an  olive-shape  ; 

Heat  an  oval  wafer-iron  ; place  one  of  the  pieces  of  ])aste  in  it; 
close  tlie  iron  tightly,  so  as  to  spread  the  [)aste,  and  cook  it  on 
both  sides ; take  the  wafer  out  of  the  iron,  and  put  it  flat  on  a 
sieve ; 

When  all  the  paste  is  cooked  in  this  way,  put  the  wafers  by 
till  wanted. 


ALi;OND  WAFEBS  A L’ALLEMANDE 

Dlanch,  ])cel,  and  jmund  i lb.  of  almonds ; add  | lb.  of 
pounded  sugar,  and  moisten  the  paste  with  2 whites  of  egg ; 

Warm  some  untinned  baking-sheets ; rub  them  over  with 
])ure  white  wax  ; and,  when  cold,  place  on  them  small  portions 
of  the  [)aste,  of  the  size  of  a small  walnut,  at  regular  intervals ; 

Flatten  each  portion,  with  a knife,  to  a round,  2 inches  in 
diameter  ; strew  the  top  with  chopped  almonds,  mixed  in  white 
of  egg  and  pounded  sugar  ; 

Bake  the  wafers  in  a slack  oven ; and,  when  done,  press  them 
on  a rolling  pin  to  curve  them  ; and  put  them  by  for  use. 

EASPBEBBY  BOUCHEES  BE  DAMES 

Break  G eirus ; 

But  the  whites  in  a whipping  bowl,  and  the  yolks  in  a basin ; 
add  i lb.  of  pounded  sugar  to  the  latter,  and  work  them  with  a 
Avooden  spoon  for  five  minutes  ; 

Whip  the  whites  very  firm,  and  add  them  to  the  yolks  Avith 
] lb.  of  flour ; mix,  and  put  the  paste  in  a paper  funnel,  and 
press  it  out  in  rounds,  l.[-inch  diameter,  on  to  some  sheets  of 
])aper ; dredge  a little  fine  sugar  over  ; and  bake  them  in  the 

oven ; 

When  done,  trim  the  rounds  Avith  the  same  round  cutter ; 
spread  the  flat  surface  of  a round  Avith  Easpberry  Jam,  and  place 
another  round  on  it  to  make  the  bouchee  ; 

Proceed  in  the  same  manner  for  the  remainder  of  the  rounds  ; 
and  glaze  the  houchees  Avith  some  ras[)berry  icing,  made  as 
folloAvs ; 

Boil  some  syrup  registering  oG'’,  as  directed  for  Oranges 
Glades  au  Caramel  {vide  page  209} ; just  previous  to  the 
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S3Tiip’s  roacliing  tlio  brcnking  point,  odd  some  rnspbeny  jiiic-c 
in  sndicient  qii:mtit_y  to  brinir  the  syiiip  down  to  38°;  take  it  od' 
the  fire;  and,  when  it  is  cool,  work  it  with  the  spatnhi  until  it  is 
cpiite  smooth,  and  put  tlie  icinej  in  a basin  ; 

j\Ielt  ]>art  of  it,  addinijr  a few  drops  of  prepared  cochineal, 
should  it  not  be  sudicientl}'  deej)  in  colour ; 

Stick  one  of  the  boiicliees  on  the  ])oint  of  a skewer ; dip  it 
entirel}’  in  the  icing,  and  ])ut  it  on  a wire  drainer  ; 

When  all  the  houcheef^  arc  glazed,  put  them  on  the  drainer,  in 
the  oven  to  dry  for  two  minutes; 

Trim  the  bouchtk's,  and  put  them  on  a sieve  to  cool. 


CHOCOLATE  BOHCHEES  DE  DAMES 

Prepare  the  bouchcea  as  before, — spreading  them  with  Apricot 
Jam  instead  of  ]his])berry  Jam  ; 

Cilaze  them  in  the  same  way  with  some  chocolate  icing,  made 
as  directed  for  Venetian  Bisenit  (vide  page  530). 

Observation. — Should  the  icing  be  too  thick,  dilute  it  with 
a little  syrup  at  32°. 


COFFEE  GLACEO 

!Make  some  biscuit  paste  as  directed  for  Paspberiy  Bouclu'cs 
de  Dames  (vide  ])agc  550) ; 

Put  the  ])astc  in  a paper  funnel,  and  press  it  out  on  to  some 
sheets  of  paper,  in  rounds,  3 inches  in  diameter  and  inch  thick  ; 
bake  them  in  the  oven,  and,  when  done,  take  them  oil'  the  paper; 

Glaze  the  rounds  with  cofiec  icing  ])repared  as  directed  for 
Pas])beriy  Boiic/u'es  de  Dames,  substituting  some  strong  coflee 
ibr  the  raspberry  juice. 

KIESCHENWASSER  GLACE3 

Prepare  some  biscuit  rounds  as  above  ; 

Glaze  them  with  KirschenAvasser  icing,  made  Avith  some  syrup 
boiled  until  it  registers  40°,  and  brought  back  to  38°  by  the 
addition  of  IvirschenAvasscr. 

MAEASenmO  GLACES 

Prccccd  as  above, — substituting  an  equal  quantity  of  Maras- 
chino for  the  KirschenAvasscr. 
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STRAWBERRY  GRACES 

Prepare  some  rounds  of  biscuit  as  directed  for  CoTee  Ghices  ; 
Glaze  them  witli  strawberiy  icing,  ])repared  as  described  for 
rias[)l)crry  Bouchces  de  J)ames  [vide  page  boO), — substituting  some 
strawberries,  pressed  through  a silk  sieve,  for  the  raspberry  juice. 


SMALL  SOUFFLES  WITH  ORANGE  FLOWERS 

v^ift  \ 11).  of  i)ouuded  sugar,  through  a silk  sieve,  into  a basin, 
and  moisten  it  to  a stilfish  paste  with  some  white  of  egg,  adding 
2 oz.  of  candied  orange  flowers ; 

Put  some  imt-sizcd  })ortions  of  this  paste  in  some  small  paper 
cases,  and  cook  them  in  a slack  oven. 

SMALL  SOUFFLES  WITH  FILBERTS 

Proceed  as  above, — substituting  some  finely  chopped  filberts 
for  the  orange  flowers. 

O 


SMALL  MERINGUES  WITH  CHERRIES 

P)oil  •‘I  11).  of  sugar  to  a syru])  registering  40°; 

"Whip  4 whites  of  egg  ; 

When  the  sugar  has  partly  cooled,  add  it  to  the  eggs,  whip- 
])ing  all  the  time;  shape  the  meriwjues^  \v\t\\  a teaspoon,  to  an 
oval  shape,  2 inches  long  by  !.>  incli,  and  put  lliein  at  intervals 
on  some  sheets  of  pa})er ; sprinkle  over  some  fine  sugar,  and 
cook  the  meringues  in  the  oven  on  some  baking  boards. 

When  they  arc  done  take  them  off  tlic  paper,  and,  with  a tea- 
spoon, remove  some  of  the  inside,  filling  it  with  preserved 
cherries  ; cover  the  cherries  with  a reversed  meringue,  and,  when 
all  arc  filled,  put  them  on  a sieve  to  dry  in  the  hot-closet. 

SMALL  MERINGUES  WITH  PINE-APPLE 

Make  the  meringues  as  above, — substituting  some  reduced 
Pine-Apple  Purh  for  the  cherries. 

SMALL  FINGER  BISCUITS  WITH  ALMONDS  PRALINEES 

IMake  some  biscuit  paste  as  directed  for  Paspberry  Bouchces 
de  Dames  [vide  page  550} ; 
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Put  the  paste  in  a paper  luiinel,  and  press  it  out  on  to  some 
sheets  of  paper  in  oval-shaped  strips,  1-|  inch  long  and  if;  ineh 
wide ; strew  them  over  with  finely  chopped  almonds,  mixed  in 
pounded  sugar  and  Kirschenwasser  ; 

Pake  the  biscuits  in  the  oven,  and,  when  they  are  done,  take 
them  off  the  pa})er ; spread  the  Hat  surface  of  one  biscuit  with 
A})i'icot  Jam,  and  reverse  another  biscuit  on  it ; 

Proceed  in  the  same  way  I'or  all  the  biscuits,  and  put  them 
by  for  use. 

SMALL  FINGER  BISCUITS  WITH  PISTACHIOS 

Make  and  bake  some  finger  biscuits  as  above,  ■without 
strewing  the  tops  with  almonds  ; 

Glaze  the  tops  with  some  Italian  Meringue  {vide  Marquise 
Pudding,  ])age  5d9)  ; sti  ew  over  some  chop])ed  pistachios ; and 
put  the  biscuits  on  a sieve,  to  dry  in  the  hot-closet. 


II 

ROXBOXS  FOR  DESSERT 
CANDIED  PISTACHIO  PASTE 

Pound  lb.  of  blanched  almonds  and  j lb.  of  blanched 
])isUichios  in  a mortar ; moisten  them  with  a little  white  of  egg, 
to  prevent  their  turning  oily  ; and  add  : 
i lb.  of  syruj)  at  40°, 

1 tablespoonful  of  Kirschenwasser, 
a little  prepared  green  vegetable  colouring  ; 

Mix  the  whole  together,  and  let  the  paste  cool ; take  it  out 
of  the  mortar,  and  divide,  and  shape  it  in  small  pieces,  of  the 
size  and  shape  of  an  olive  ; 

Put  these  pieces  on  a sieve,  to  di”v  in  the  hot-closet  for  four 
hours ; 

Set  them  in  a candy  tin  ; pour  over  some  s}Tup  at  36°, 
slightly  cooled,  coming  1 inch  above  the  olives ; cover  the  tin 
with  a sheet  of  paper,  and  allow  the  bonbons  to  candy  for 
fifteen  hours  in  a drying  hot-closet ; 

Break  the  top  of  the  sugar ; drain  off  the  syrup ; place 
the  bonbons  on  a wire  drainer,  and  dry  them  in  the  hot 
closet. 

4 B 
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CANDIED  FILBERT  PASTE 

Proceed  exactly  as  before, — making  the  paste  with  pounded 
filberts,  instead  of  the  almonds  and  pistachios. 

CANDIED  ALMOND  PASTE 

Blanch,  peel,  and  ])ound  I lb.  of  almonds  in  a mortar, 
moistening  them  with  a little  white  of  egg ; add  ; 

1 11).  of  syrup  at  40°, 

2 tablespoonfuls  of  Kirschenwasser, 
a little  prepared  cochineal ; 

iMix  the  whole,  and,  when  the  paste  is  cold,  shape,  and  candy 
the  bonbons  as  directed  for  Candied  Pistacliio  Paste. 

CANDIED  BONBONS  A L’ANISETTE 

Have  a wooden  case,  15  inches  square  and  2 inches  deep  ; 
fill  it  with  some  dry  starch  powder,  sifted  through  a silk  sieve  ; 

Take  a plaster  of  Paris  star  or  rose-shaped  ornament ; yiress 
it  into  the  starch,  so  as  to  leave  a hollow  of  the  same  shape  ; 

Cover  the  surface  of  the  starch  with  these  impressions,  leaving 
a -inch  space  between  each  ; 

Boil  1 lb.  of  sugar  until  it  registers  40°,  and  bring  it  back 
to  38°,  by  the  addition  of  AnUeUe ; let  it  cool,  and  work  it 
with  a wooden  spoon  until  it  forms  a paste,  and  put  it  in  a 
basin  ; 

Melt  part  of  the  above  paste  in  a small  sugar-boiler,  used  for 
pastilles;  rub  some  whiting  on  the  under  part  of  the  spout, 
and  fill  the  patterns  in  the  starch  with  the  sugar ; let  it  dry 
for  two  hours  ; then  take  the  bonbons  out  of  the  starch  ; brush 
them  lightly  with  a soft  brush  ; place  them  in  a candy-pan  ; 
cover  them  with  syrup  at  36°,  and  linish  as  directed  for  Candied 
Pistachio  Paste  {vide  page  553). 

CANDIED  BONBONS  WITH  MARASCHINO 

Prepare  a wooden  case  of  starch  powder  as  above ; imprint 
the  starch  with  a plaster  of  Paris  mould,  cut  to  a fluted  diamond- 
shape  ; 

Boil  and  work  the  sugar,  as  described  in  the  preceding 
recipe, — substituting  Maraschino  for  the  Anisette;  and  finish  the 
bonbons  in  the  same  way. 
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CANDIED  BONBONS  WITH  KIBSCHENWASSER 

rrocGcd  as  before, — using  a fluted  ring-sliapcd  mould,  Ij-incl) 
diameter ; 

Boil  and  work  the  sugar,  as  directed  for  Candied  Bonbons 
a V Anisette,  flavouring  it  with  Kirschenwasser ; 

Pour  the  sugar  into  the  impressions  left  in  the  starch,  and, 
after  two  hours,  take  the  rings  out;  brush  them  with  a soft 
brush  ; jflace  a well-drained  ])reserved  cherry  in  the  centre  of 
each  ring;  set  them  in  a candy-pan ; and  finish  as  directed  for 
Candied  lionbons  a I' Anisette. 


VARIEGATED  BONBONS 

Prepare  three  diflerent  colouied  Bonbon-pastes,  by  boiling 
and  working  some  sugar,  as  described  for  Candied  Bonbons 
a L' Anisette. 

Flavouring : 

The  white  paste,  with  Kirschenwasser  ; 

Tlie  ])ink,  with  Maraschino,  adding  a few  drops  of  prepared 
cochineal ; 

The  third,  with  chocolate; 

When  cold,  roll  out  the  pastes  to  a J -inch  thickness;  place 
the  three  thicknesses  one  above  the  otlier,  putting  the  pink  paste 
in  the  centre;  cut  the  bonbons  in  })ieces  1 f inch  by  ^ inch ; 
and  put  them  on  a baking-sheet  to  dry,  for  two  hours ; 

Set  tlicm  in  a candy-pan ; and’liiiish  as  directed  for  Candied 
Bonbons  a I' Anisette  {vide  page  554). 


TANGERINES  GLACEES 

Peel  some  Tangerine  oranges ; divide  them  into  their  quarters, 
and  stick  a thin  wooden  skewer  through  the  point  of  each 
quarter ; 

Make  some  icing  as  described  for  Easpberry  Bouchees  de 
Dames, — substituting  some  orange  juice,  and  a little  of  the  grated 
orange  peel,  for  the  raspberry  juice  ; add  a few  drops  of  prepared 
cochineal  to  the  icing,  and  dip  each  piece  of  orange  in  it,  and 
put  them  to  dry  in  the  hot-closet,  sticking  the  ends  of  the 
skewers  into  a basinful  of  pounded  sugar,  as  described  for 
Oranges  Glacees  au  Caramel  (vide  First  Part,  page  209)  ; 
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CHEHBIES  GLACEES 

Diy  some  brandy  cberrics  in  the  hot-closet,  and  glaze  them 
witli  icing,  llavoiired  with  Kirschenwasser,  prepared  as  directed 
for  Candied  Bonbons  with  Kirschenwasser. 


EASPBERRIES  GLACEES 

Drain  some  preserved  raspberries ; dry  tliem  in  the  hot-closet, 
and  glaze  them  with  some  raspberry  icing,  prepared  as  directed 
for  Easpberry  Bouchces  de  Dames. 


CHESTNUT  BONBONS  GLAZED  WITH  CHOCOLATE 

Make  some  Chestnut  Puree,  as  directed  for  Vermicelli  Chest- 
nuts [vide  First  Fart,  page  208) ; 

Divide  it  into  portions  about  the  size  of  a chestnut,  and  press 
each  portion  in  the  corner  of  a cloth,  to  shape  tlie  chestnut; 

Stick  a small  skewer  in  each  bonbon,  and  let  them  dry  for 
an  hour ; 

Glaze  them  with  some  chocolate  icing,  made  as  directed  for 
Venetian  Biscuit  {vide  page  53G) ; and  dry  them  in  the  hot- 
closet. 


TEA  CARAMEL  TABLETS  WITH  CREAM 

Boil  i lb.  of  sugar  to  the  breaking  point,  when  tried  in 
cold  water,  as  directed  for  Croquenhoiiche  de  Ghioise  [vide  page 
ooo)  ; 

Add  1 tablespoonful  of  Creme  de  The,  and  4 tablespoonfuls 
of  double  cream  ; and  boil  the  whole  up  again  to  the  breaking 
point ; 

Let  the  sugar  cool,  and  pour  it  on  to  a slightly  oiled  marble 
slab ; 

When  nearly  cold,  cut  it  into  tablets,  with  a 1-inch  square 
sugar-cutter,  and  put  the  tablets  on  a sieve  in  a dry  place. 


WHITE  CHOCOLATE  CARAMEL  TABLETS 

Boil  1,  lb.  of  sugar  as  above  ; add  1 oz.  of  Cocoa  Butter ; and 
fini.vh  the  tablets  as  described  in  the  preceding  recipe. 


Part] 


DESSERT 


657 


CHERRY  CARAMEL  TABLETS 

Boil  i lb.  of  sugar  as  directed  for  Tea  Caramel  Tablets ; just 
before  the  sugar  has  attained  the  breaking  point,  add  1 table- 
spoonful of  cherry  juice,  and  8 drops  of  Pyroligneous  Acid  ; 
Finish  boiling  tlie  sugar  and  making  the  tablets  as  aforesaid. 


WHITE  COFFEE  CARAMEL  TABLETS  WITH  CREAM 

Proceed  as  directed  for  Tea  Caramel  Tablets, — substituting 
Creme  de  Moka  for  the  Creme  de  The. 


CHOCOLATE  CREAMS 

Boil  { lb.  of  sugar  with  1 stick  of  vanilla,  until  it  registers  40° 
on  the  syrup  gauge  ; 

Add  2 tablespoonfuls  of  double  cream,  and  pour  the  whole 
into  a basin ; 

When  partly  cold,  take  out  the  vanilla,  and  work  the  sugar 
with  a wooden  spoon  until  it  forms  a paste,  and  divide  this  in 
])ortioiis  of  the  size  of  a small  nut ; 

j\telt  some  chocolate  in  a sugar-boiler,  adding  sufficient  syrup 
at  20°  to  bring  it  to  the  consistence  of  thick  boiiillie ; 

Dip  each  ball  of  cream  in  the  chocolate ; take  it  out  with  a 
fork,  and  put  them  on  a baking-sheet  till  cold  ; then  take  them 
off,  and  put  them  on  a sieve  to  dry ; 

Observation. — These  Chocolate  Creams  may  be  flavoured  with 
Collce,  Caramel.,  Kirschenwasser,  Pistachios,  Ac. ; instead  of  the 
Vanilla 


CHOCOLATE  CREAMS  AH  IIOHGAT 

Chop  1 oz.  of  blanched  almonds  ; 

!Melt  2 tablespoonfuls  of  pounded  sugar  in  a sugar  boiler ; add 
the  chojipcd  almonds  ; and  stir  over  the  fire  till  they  acquire  a 
brown  tinge ; 

Spread  the  nougat  on  a baking-sheet,  and,  when  cold,  chop  it 
very  fine,  and  mix  it  with  an  equal  quantity  of  Vanilla  Cream, 
prepared  as  described  in  the  preceding  recipe ; roll  the  mixture 
into  small  balls,  and  dip  them  in  the  chocolate,  as  described 
above. 
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STRAWBERRY  DROPS 

Put  lb.  of  coarsely  sifted  sugar, — having  previously  sifted 
all  the  fine  sugar  away, — into  a basin;  and  mix  it  to  a stiff  paste, 
with  some  Strawberry  Puree ; 

Put  the  ])aste  in  a pastille  sugar-boiler,  and  stir  it  over  the 
fire  till  it  boils  ; then  let  the  drops  fall  slowly  out  of  the  pan  on 
to  a baking-sheet;  and,  when  cold,  put  them  on  a sieve  to  dry 
in  the  hot-closet. 


PINE-APPLE  DROPS 

]\rakc  the  drops  as  above, — mixing  the  sugar  with  Pine -Apple 
Puree,  instead  of  the  Strawberry  Puree. 


PUNCH  DROPS 

Put  lb.  of  coai'sely-sifted  sugar  in  a basin  ; mix  it  to  a stiff 
I'.aste,  with  some  rum  and  lemon-juice  ; 

Put  the  ])aste  in  a pastille  sugar-boiler;  boil  it,  and  make  the 
drops  as  desciibed  for  Strawberry  Drops. 


RED  CURRANT  DROPS 

Make  the  drops  as  aforesaid,  mixing  the  sugar  to  a stiff 
paste  with  equal  (piantities  of  red  currant-juice  and  water. 


ORANGE  FLOWER  BONBONS  IN  CASES 

Boil  f,  lb.  of  sugar  to  38° ; let  it  cool,  and  work  it  Avitli  the 
spatula  until  it  becomes  white ; add  1 oz.  of  candied  orange- 
flowers  ; fill  some  small  paper  cases  with  the  sugar ; and  put 
them  in  the  hot-closet  to  dry. 

PINE-APPLE  BONBONS  IN  CASES 

Boil  and  work  some  sugar,  as  above  ; 

Substitute  some  chopped  preserved  pine-apple  for  the  orange 
flowers;  and  finish  the  bonbons  in  the  same  way. 
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COMPOTES  AND  FRUIT 
CHESTNUT  COMPOTE 

Make  some  Chestnut  Puree,  as  directed  for  Vermicelli  Chest- 
nuts (vkle  First  Part,  page  208); 

Shape  the  puree  into  balls,  about  the  size  of  a chestnut,  and 
set  them  on  a slightly-buttered  baking-sheet ; cover  them  thickly 
^vith  fine  sugar;  glaze  them  with  a hot  salamander;  and  dish 
them  in  a compote  glass ; 

Mix  1 gill  of  Noyeau  with  1 gill  of  syrup  at  29°;  and,  just 
before  serving,  pour  it  in  the  compote  glass, — but  not  over  the 
chestnuts. 

PINE-APPLE  COMPOTE 

Cut  all  the  peel  off  a pine-apple  ; cut  it  into  slices  ^ inch 
thick ; keep  one  of  the  middle  slices  whole,  and  cut  the 
remainder  in  two; 

Tut  all  the  pine-apple  in  a sugar-boiler,  with  some  syrup  at 
20°; 

Boil,  and  simmer  for  an  hour  on  the  stove  corner,  and  pour 
tlie  whole  into  a basin ; let  the  pine-apple  steep  thus  for  twenty- 
four  hours ; 

But  the  pieces  on  a wire  drainer ; 

Strain  the  syrup,  through  a silk  sieve,  into  a sugar-boiler ; and 
reduce  it  to  32°  ; 

Dress  the  half  slices  of  pine-apple  in  a circle,  in  a compote 
glass ; put  the  whole  slice  in  the  centre  ; pour  the  syrup  over ; 
and  serve. 

MIXED  PBUTT  COMPOTE  WITH  ICED  CHAMPAGNE 

Cut  2 Bon  Chretien  pears  in  quarters ; peel  and  trim  them 
very  smooth  ; cook  them  in  a sugar-boiler,  with  some  syrup  at 
1G°,  and  sufficient  prepared  cochineal  to  make  the  pears  of  a 
nice  pink  colour ; 

Cut  2 Colville  apples  in  quarters ; peel,  trim,  and  cook  them 
ill  a sugar-boiler,  with  some  s}UTip  at  16°; 

Cut  2 slices  of  pine-apple  in  two  pieces,  and  cook  them  in 
some  syrup ; 

Stone  5 greengages,  and  cook  them  in  syrup  ; 
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Wlicn  cold,  drain  all  the  fruit,  and  ai’iangc  it,  tastcrull}’,  in  a 
compote-glass,  and  put  it  in  a very  cold  place  ; 

Set  a small  freeziiig-])ot  in  some  pounded  ice  and  bay  salt ; 
pour  in  half  a bottle  of  Champagne,  and  i gill  of  syrup  at  uO® ; 

Let  it  freeze  to  icicles,  and  pour  it  over  the  fruit  before 
serving. 

ICED  CHEBBY  COMPOTE 

Eemove  the  stalks  and  stones  of  2 lbs.  of  May-Duke  cherries  ; 

Cook  them  in  3 gills  of  syrup  at  32° ; 

When  cold,  drain  the  cherries,  and  strain  the  syrup,  through 
a silk  sieve,  into  a freezing-pot  set  in  ice  ; add  3 tablesi)oonfuls 
of  Kirschenwasser ; and,  when  it  is  frozen  to  icicles,  add  the 
cherries ; 

Let  them  remain  in  the  ice  for  a quarter  of  an  hour ; 

Tour  the  whole  into  a compote-glass ; and  serve. 

ICED  STBAWBEBBY  COMPOTE 

Arrange  some  fine  picked  strawberries  in  a compote-glass ; 

Set  a small  freezing-pot  in  the  ice  ; pour  in  1 pint  of  Marsala, 
and  1 gill  of  syrup  at  32°  ; when  the  wine  is  frozen  to  icicles, 
[)our  it  over  the  strawberries  ; and  serve. 


COBBEILLES  OP  PBDIT 


These  corheilles  shoidd  be  filled  vuth  fruit  in  season,  arranged 
in  a tasteful  manner ; 


Say,  in  Summer,  with  ; 
peaches, 
strawberries, 
apricots, 
grapes. 

And  in  Winter,  with  ; 
apples, 

])ears. 


oranges, 


nectai’ines, 

plums, 

pine-apple,  &c. ; 


raisins, 

pine-apple,  &c. 


IV 

ICES  AND  SORBETS 


VANILLA  AND  STBAWBEBBY  ICE 

Doil  11,  pint  of  double  cream  with  a stick  of  vanilla; 

i’ut  G yolks  of  egg  in  a stewpan,  with  ^ lb.  of  pounded 
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sugar ; add  tlic  boiled  cream,  and  stir  over  tlie  fire,  witliout 
boiling,  and,  Avlien  the  egg  begins  to  tliieken,  strain  the  Avhole, 
til  rough  a silk  sieve,  into  a basin  ; 

j\Iake  1 pint  of  Strawberry  Parce ; add  1 pint  of  syrup  at 
35° ; mix  both  thoroughly,  and  strain  through  a silk  sieve  ; 

Set  2 freezing-pots  and  an  ice-mould  in  some  pounded  ice 
and  bay  salt ; 

Put  the  vanilla  cream  in  one  pot,  and  the  strawberry  syrup 
in  the  other ; 

Freeze,  and  work  both  ices  Avith  the  spatula,  until  they  arc 
very  smooth  ; 

Cut  a piece  of  cardboard  to  fit  the  centre  of  the  ice-mould  ; 
jilace  it  in  perpendicularly,  dividing  the  mould  in  two  equal 
parts ; fill  each  side  completely,  one  Avith  the  vanilla  ice,  and 
the  other  Avdth  the  straAvbcrry  ice,  and  remoA’c  the  piece  of 
cardboard;  close  the  mould,  and  imbed  it  in  the  ice  for  tAVO 
hours ; 

Take  the  mould  out  of  the  ice  ; dip  it  in  Avatcr ; turn  the 
ice  out  on  to  a napkin,  on  a dish  ; and  serve. 

APRICOT  AND  PISTACHIO  ICE 

Blanch,  peel,  and  pound  lb.  of  pistachios  ; 

Boil  1 pint  of  milk  ; 

Put  G yolks  of  egg  in  a stCAvpan,  Avith  lb.  of  pounded  sugar, 
and  the  boiled  milk  ; 


SUnAU  BOILER 


Stir  OA’er  the  fire,  till  the  egg  begins  to  thicken,  and,  Avhen 
cool,  add  the  pounded  pistachios,  and  a little  green  vegetable 
colouring,  and  strain  the  Avhole  through  a tammy  cloth  into 
a basin ; 

Make  1 pint  of  Apricot  Puree ; mix  it  Avith  1 pint  of  syrup 
at  35°,  and  strain  through  a silk  sieve ; 

Freeze  the  ices,  and  mould  them  together,  as  directed  in  the 
preceding  recipe. 
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BUBNT  ALMOND  AND  ORANGE  ICE 

Cho]-)  2 oz.  of  hlanclicd  almonds ; 

Melt  2 tables|)oonfuls  of  pounded  sugar,  in  a siigar-hoiler ; 
add  the  chopped  almonds,  and  stir  over  the  fire  until  they 
assume  a reddjrown  colour,  and  sj)read  them  on  a baking-sheet: 

Boil  1.',  pint  of  double  cream  ; 

Tut  G yolks  of  egg  in  Ji  stew[)an,  with  j lb.  of  pounded  sugar ; 
add  the  boiled  cream,  and  stir  over  the  fire  until  the  egg 
thickens'; 

round  the  burnt  almonds  in  a mortar ; add  them  to  the 
cream ; and  strain  the  whole,  through  a tammy  cloth,  into  a 
basin ; 

Mix  1 pint  of  orange  juice  with  1 pint  of  syrup  at  35°,  in 
which  some  orange  peel  has  been  stee[)ing,  and  strain  through 
a silk  sieve  ; 

Freeze  the  ices,  and  mould  them  together,  as  described  for 
Vanilla  and  Strawberry  Ice. 

ALMOND  AND  RASPBERRY  ICE 

Blanch,  peel,  and  pound  },  lb.  of  Jordan  almonds,  and  oz. 
of  bitter  almonds; 

Boil  3 pints  of  double  cream  ; when  cool,  add  lb.  of 
pounded  sugar,  and  12  yolks  of  egg  ; 

Stir  over  the  fire,  without  boiling,  until  the  egg  thickens ; 
add  the  pounded  almonds,  and  1 tablespoonful  of  Kirschen- 
Avasser ; and  strain  the  Avhole,  through  a tammy  cloth,  into  a 
basin  ; 

]\Iix  1 quart  of  raspberry  juice,  and  1 quart  of  syrup  at  35°, 
and  strain  through  a silk  sieve  ; 

Set  two  freezing-pots  in  the  ice  ; 

But  the  almond  cream  in  one  pot,  and  the  raspberry  syrup 
in  the  other ; freeze,  and  Avork  the  ices  ; draAV  the  Avater  out 
of  the  pails  ; replenish  them  Avith  fresh  ice  and  bay  salt ; close 
the  freezing-pots ; cover  them  Avith  ice,  and  put  a Avet  cloth 
on  the  top  ; 

Pile  the  ices  up  on  a napkin,  on  a dish,  in  irregular  layers, 
mingling  the  colours ; and  serve. 

PARPAIT  AD  CAPI3 

Pioast  1,  lb.  of  coffee  in  a copper  pan  ; 

Boil  3 pints  of  double  cream ; put  the  coffee  in  it ; cover 
the  stcAA^pan,  and  let  the  coffee  steep  for  an  hour ; 
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Put  12  yolks  of  egg  in  a stewpau,  with  i lb.  of  poimdcJ 
sugar ; 

Stiaiii  the  cream;  add  it  to  the  egg,  in  the  stcw[)an  ; stir 
over  the  lire,  without  boiling,  until  it  thickens,  and  strain  it 
through  a tammy  cloth  ; 

Set  a freezing-pot  and  a j!9rt//cnY-mould  in  some  pounded 
ice,  and  bay  salt ; 

Tut  the  cream  in  the  freezing-pot,  and  work  it  with  the 
spatula ; 

When  the  cream  is  partly  frozen,  add  i gill  of  syrup  at  32° ; 
continue  working  the  cream,  and,  when  the  syrup  is  well 
mixed,  add  another  ^ giU  of  syrup,  and  1 quart  of  well-whipped 
cream  ; 

Fill  the  mould  with  the  iced  cream ; close  it  hermetically, 
and  imbed  it  in  the  ice  for  two  hours  ; 

Turn  the  parfait  out  of  the  mould  on  to  a napkin,  on  a dish; 
and  serve. 

CUBKANT  AND  VANILLA  BOMBE 

Mix  1.',  pint  of  red  currant  juice,  and  li  pint  of  syrup  at 
30°,  and  strain  the  syrup  through  a silk  sieve  into  a basin  ; 

Put  18  yolks  of  egg  in  a stewpan,  with  1 pint  of  syrup  at  32°, 
1 quart  of  double  cream,  and  1 stick  of  vanilla  ; 

Stir  over  the  fire,  without  boiling,  till  the  egg  begins  to 
thicken,  and  strain  the  \^iole,  through  a silk  sieve,  into  a basin ; 

Set  two  freezing-pots  and  a Z^mn^e-mould  in  some  pounded 
ice  and  bay  salt ; 

Put  the  currant  syrup  in  one  j)ot,  and  the  vanilla  cream 
in  the  other ; freeze,  and  work  both  the  ices ; 

Line  the  mould  with  an  inch  thickness  of  the  currant  ice, 
and  fill  the  centre  with  the  vanilla  ice  ; 

Close  the  mould,  and  imbed  it  in  the  ice  for  two  hours ; 

Turn  the  bombe  out  of  the  mould  on  to  a sheet  of  paper ; 

Cut  it  in  slices  £ inch  thick,  and  cut  each  slice  in  half ; dish 
the  pieces  on  a napkin  ; and  serve. 

APBICOT  AND  MABASCHINO  BOMBS 

Make  1 quart  of  Apricot  Puree ; mix  it  with  1 quart  of  syrup 
at  30° ; and  strain  it,  through  a silk  sieve,  into  a basin ; 

Put  14  yolks  of  eggs  in  a stewpan,  with; 

3 gills  of  syrup  at  32° ; 

3 gills  of  cream  ; 

3 tablespoonfuls  of  Marascliino; 
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Stir  over  tlie  fire  until  tlie  egg  begins  to  thicken  ; strain  the 
cream,  through  a silk  sieve,  into  a basin,  and  whip  it  until  it 
becomes  of  the  consistence  of  biscuit  paste  ; 

Set  2 freezing-pots  and  a boinbe-inouid  in  some  pounded  ice 
and  bay  salt ; 

Tut  the  a[)ricot  syrup  in  one  freezing-pot ; freeze,  and  work 
it  with  the  spatula  ; 

Tut  the  cream  in  the  other  pot,  and  work  it  with  the  spatula, 
adding  3 gills  of  whip])cd  cream  ; 

Line  the  mould  with  a coating  of  a])ricot  ice  1 inch  thick  ; fill 
ihe  centre  with  the  Maraschino  ice ; close  the  mould,  and  imbed 
it  in  the  ice  for  two  hours  ; 

Turn  the  bonibe  out  on  to  a sheet  of  pa[)cr ; cut  it  in  slices 

inch  thick ; cut  each  slice  across ; dish  the  pieces  on  a napkin ; 
and  serve. 


EOMAN  PUNCH 

Put  1 quart  of  Clulblis  in  a basin,  with  : 

1 quart  of  syru])  at  35  , 

-y  pint  of  lemon-juice  ; 

Strain  the  whole,  througli  a silk  sieve,  into  a freezing-[)ot  set 
in  ])ounded  ice  and  bay  salt ; 

Work  the  syrup  with  the  spatula,  and,  when  it  is  frozen,  add 
2 whites  of  egg  of  Italian  meringue  {vide  Marquise  Pudding, 
l)age  539) ; 

Close  the  freezing-pot,  and  cover  the  pail  with  a wet  cloth  ; 

When  about  serving  add  gill  of  rum  and  half  a bottle  of 
Champagne  to  the  iced  syrup  ; mix  and  ladle  the  punch  out  into 
glasses ; and  serve. 

Observation. — This  punch  and  the  following  sorbets  arc  served 
at  dinner  with  the  roasts. 


SORBET  AU  BHUM 

Put  1 quart  of  Chablis  in  a basin,  with  : 

1 quart  of  syrup  at  35°, 

1,  pint  of  lemon-juice  ; 

Mix  the  whole  well  together,  and  strain  it,  through  a silk  sieve, 
into  a freezing-pot  set  in  some  pounded  ice  and  bay  salt ; 

Work  the  ice  with  the  spatula,  and,  when  it  is  frozen,  add 
i gill  of  rum ; mix,  and  serve  the  sorbet  in  glasses. 
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KIRSCHENWASSEB  SORBET 

]\rake  some  ice  as  before,  omitting  the  lemon-juice ; 

Flavour  the  sorbet  with  an  equal  quantity  of  Kirschenwasser, 
instead  of  rum,  when  about  serving. 

ICED  CHAMPAGNE  GRANITE  WITH  STRAWBERRIES 

Set  a frec/.ing-pot  in  some  pounded  ice  and  bay  salt ; 

Four  in  1 quart  of  syrup  at  25°  and  2 bottles  of  Cliampngnc  ; 

liCt  it  freeze  to  icicles,  and  add  1 lb.  of  picked  strawberries, 
and  serve  the  granite  in  glasses. 

Observation. — The  above  quantity  is  calculated  for  20  to  24 
persons. 

ICED  LEMON  GRANITE 

Set  a freezing-pot  in  the  ice,  and  pour  in  3 pints  of  syrup  at 
28°,  and  1 gill  of  filtered  lemon-juicc  ; freeze  it  into  icicles  ; and 
serve  the  granite  in  glasses. 


ICED  ORANGE  GRANITE 

I’are  the  peel  off  G oranges  ; cut  them  into  quarters,  removing 
all  the  white  skin  and  })ips ; 

ITit  the  pieces  of  orange  in  a basin,  with  3 pints  of  syrup  at 
20° ; let  them  steep  for  two  hours ; then  drain  them,  and  strain 
the  syrup,  through  a silk  sieve,  into  a freezing-pot  set  in  ice ; 

When  the  syrup  is  frozen  to  icicles,  put  in  the  pieces  of 
oraime ; 

Cover  the  freezing-pot  for  twenty  minutes;  and  serve  the 
granite  in  glasses. 

ICED  COFFEE 

Mix  i pint  of  strong  coffee  in  a basin,  with  3 pints  of  scalded 
double  cream,  and  1 pint  of  syrup  at  35°  ; 

Strain  the  coffee,  tlu’ough  a silk  sieve,  into  a freezing-pot  set 
in  ice ; 

Let  it  freeze  for  an  hour ; detach  the  frozen  cream  adhering 
to  the  pot ; and  serve  the  coffee  in  sorbet  glasses. 

ICED  CHOCOLATE 

Melt  1 lb.  of  Vanilla  Chocolate  with  3 gills  of  water ; add  3 
pints  of  double  cream,  and  i gill  of  syrup  at  35°;  strain  the 


r,GG  THE  KOYAL  COOKERY  BOOK  [Second 

^v]lolo,  tlirougli  a silk  sieve,  into  a freezing-pot,  and  fmisli  as 
directed  for  Iced  Cofice  [vide  preceding  recipe). 


Ucmarlcs  on  Ices 

All  the  foregoing  ices  were  wont  to  be  prepared  in  this  way, 
and  with  very  great  success,  by  my  old  friend  M.  Etienne, 
sometime  confectioner  to  the  Princess  de  Biagation,  and  so  well 
known  by  his  exhaustive  Treatise  on  Confectionery,  a work 
wliich  will  well  repay  perusal. 

He  excelled  in  all  that  relates  to  his  art,  and,  where  nearly 
all  is  perfect,  it  would  be  invidious  to  praise  any  particular  part. 
I merely  wish  to  add  my  testimony  of  his  great  talent  to  that  of 
all  those  who  have  known  him. 


V 

BEEIIESIIING  BIIINKS 


Remarks  on  Refreshing  Drinks 

I have  ])urposely  given  the  good  old-fashioned  way  of  pre- 
]>aration,  in  my  recipes  of  the  following  refreshing  drinks.  I 
think  it  is  to  be  regretted  that  this  method  should  not  be  more 
general,  as  there  is  nothing  to  equal  the  pleasant  freshness  of 
these  simple  beverages.  I consider  them  immeasurably  superior 
to  those  prepared  with  iced  water  and  fruit  syrup,  in  which  the 
llavour  of  the  fruit  is  always  impaired. 

OEANGEADE 

Steep  the  peel  of  6 oranges  in  1 quart  of  syrup  at  35°.; 

Press  out  all  the  juice  of  the  oranges ; mix  it  with  the  juice 
of  3 lemons,  and  filter  it  through  a jelly-bag,  with  some  paper 
{vide  Orange  Jelly,  page  522) ; 

Strain  the  syrup  through  a silk  sieve  into  a basin ; add  the 
filtered  juice  and  2 quarts  of  water;  mix,  and  pour  the  Orange- 
ade into  glass  jugs. 

CUEKANT  WATEE 

Press  1 quart  of  red  currants  and  \ pint  of  raspberries  in  a 
basin  ; add  2 quarts  of  water  ; and  filter  the  juice  through  a jelly- 
bag  with  some  paper  {vide  preceding  recipe) ; 
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Add  1 quart  of  syrup  at  35°  to  the  liltcrcd  juice  ; mix,  and 
pour  the  Currant  Water  into  glass  jugs. 

Observation. — In  winter,  substitute  some  preserved  currant- 
juice,  wliich  will  still  bo  preferable  to  currant  syrup,  so  seldom 
obtained  with  the  full  flavour  of  the  fruit. 


CHERRY  WATER 

rick  2 lbs.  of  May-Duke  cherries;  put  them  in  a basin,  and 
pour  3 quarts  of  boiling  water  on  them  ; cover  the  basin,  and 
let  the  cherries  steep  for  two  hours ; 

Filter  the  juice  through  a jelly-bag  with  some  paper; 

Add  1 quart  of  syrup  at  38°  to  the  filtered  juice ; mix,  and 
pour  the  Cherry  Water  into  glass  jugs. 


LEMONADE 

Steep  the  peel  of  G lemons  in  1 quart  of  s}Tup  at  35°  ; 

Press  out  the  juice  of  the  lemons;  add  2 quarts  of  water,  and 
filter  the  whole  through  a jelly-bag  with  some  paper ; 

Strain  the  syrup  through  a silk  sieve  ; mix  it  with  the  filtered 
juice,  and  pour  the  Lemonade  into  glass  jugs. 


ORGEAT 

Blanch  and  peel  ^ lb.  of  Jordan  almonds  ; 

Pound  them  in  a mortar,  adding  3 pints  of  water ; press 
through  a broth  napkin,  and  add  1 quart  of  syrup  at  30°  and  a 
teaspoonful  of  orange-flower  water ; mix,  and  pour  the  Orgeat 
into  glass  jugs. 

Observation. — When  the  jugs  are  filled  with  cither  of  the 
above  drinks,  they  should  be  put  in  the  ice  for  two  hours  before 
they  are  served. 


PEAK  COMPOTB 
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I 

MODE  OF  FOLDING  A NAPKIN  FOR  DISHING,  etc. 

The  foli.owino  is  the  most  usual  and  elej^ant  way  of  folding  a napkin, 
either  t<^  set  before  each  guest,  or  to  lay  in  a dish  under  fried  prepara- 
tions : — 

Take  a damask  napkin  folded  in  three  lengthwise  {vide  fig.  1)  A d c n. 


Ia 

E 

1 

B 

G H 

I-' 

J 

1) 

i'lU.  1. 


Fold  it  then  into  four  equal  squares:  A ir,  o f,  k j and  i n;  and, 
reopening  the  napkin,  bring  it  hack  to  the  shape  A it  c n. 

Fold  across  tiom  e to  h and  from  e to  j {vide  fig.  2). 
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Following  the  line  F K in  the  middle  of  E h (fig.  3),  refold  the  napliu, 
BO  that  h may  fall  on  E. 


i iu.  3. 


Fold  over  the  srpiare  E c F A at  the  three  points  L m and  n ; nntnely, 
c A on  M m ; L 1 on  N n ; M m on  e f;  and  then  give  one  more  fold  over 
from  N 11  to  0 p {vide  fig.  4). 


Pio.  4. 


Fepeat  the  same  process  for  the  part  e B n j (fig.  2),  folding  it  over 


Fig.  5. 


fi'om  j to  e,  and  folding  round  the  part  i b n j (tig.  2)  in  the  same  way 
as  e c F A (fig.  3).  The  folded  napkin  will  then  present  the  appearance 
indicated  in  fig.  4 ; s N e o K p f n ; or,  to  put  it  more  clearly,  that 
illustrated  in  fig.  5, 
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DIBECTIOXS  TO  l\rAKE  PAPER  FRILLS  FOR  GARNISHING 
KNUCKLE  BONES,  etc. 


Cut  out  a piece  of  white  letter-paper,  18  inches  long,  5 inches  wide 
{vide  A Ti  c D,  plate  I,  fig.  1). 
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Fold  it  in  two  lengthwise,  following  the  line  e f {vide  figs.  1 and  2). 

Fold  down  E F about  | an  inch  {vide  K e i f,  fig.  3). 

Fe-open  this  last  fold,  and  double  over  the  paper  at  o G (fig.  4),  so 
that  F may  fall  on  E and  b on  A.  Then  with  scissors  or  a sharp  pen- 
knife, snip  from  E K to  o L,  in  a series  of  very  regular  parallel  cuts, 
^ inch  apart,  and  perpendicular  to  e o. 

Then  unfold  the  whole  paper  {vide  fig.  5). 

Kefold  the  paper  ar  shown  in  fig.  G ; that  is : — Taking  K i as  the 
main  fold,  draw  down  the  (lart  i'  k'  n A from  i k d c,  so  as  to  form  the 
small  triangles  K E k'  and  i F T and  the  space  c A,  d b;  then,  following 


Pl.ATK  II. 


the  indications  given  in  fig.  7,  roll  the  paper  round  the  handle  of  a 
wooden  spoon,  keeping  the  small  triangle  K E k'  in  shape,  so  as  to  form 
a close  spiral  {vide  plate  3,  fig.  1). 

For  the  rosette  or  lower  part  of  the  frill,  cut  a round  of  paper  about 
7 inches  diameter  ; fold  it  over  3 times  on  one  side  {vide  fig.  1,  plate  2), 
and  three  times  on  the  other  side  {vide  fig.  2). 

Fold  all  these  divisions  one  over  the  other  into  a triangle  (fig.  3),  of 
which  the  centre  o will  be  the  apex,  and  the  circumference  e e the  base. 
In  fig.  4 the  left  side  represents  the  folds  indicated  in  fig.  2,  and  the 
right  side  those  indicated  in  fig.  1. 
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Keeping  the  sixteen  thicknesses  close  together  with  the  tlmmh  and 
foretiuger,  cut  through  the  whole  with  scissors  in  a curved  line  ic  e 
(fig.  5),  removing  the  portion  KEe;  the  point  K should  he  the  middle 
of  the  line  o e. 

Keeping  the  whole  still  close  together,  set  the  paper  with  the  point  e 
outwards,  in  the  corner  of  a napkin  on  the  edge  of  a table;  fold  the 
napkin  tightly  round  it,  and  press  the  whole  down  firmly  with  the  left 
hand,  whilst  with  the  right  you  give  the  napkin  a series  of  sharp  down- 
v.’ard  pulls,  so  tliat  at  each  pull  the  folded  paper  may  be  drawn  gradually 


out,  and  that  the  points  between  k es  (fig.  7)  may  be  gauffered ; a little 
practice  will  make  this  operation  very  easy. 

There  will  only  remain  to  cut  through  the  point  at  L,  about  ^ an  inch 
from  the  apex  o (figs.  6 and  7)  and  to  unfold  the  paper;  it  will  then 
have  the  shape  of  an  eight-pointed  star  or  tulip-like  rosette,  which 
should  be  slipped  on  the  above  frill  (vide  plate  III.  fig.  1),  which  it  will 
hold  together. 

Hg.  3 of  the  above  plate  shows  the  frill  complete. 

h ig.  2 is  the  rosette  before  it  is  added  to  the  frill,  and  shows  all  the 
folds,  the  cut-out  portions,  and  the  gauffei'ing. 
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INDEX 


AlLEMANDE  Sauco 

PAOE 

. 2G5 

APRICOTS  a la  Concl6 

PAOB 

512 

ALMOND  and  Orange  Icc,  I!urnt 

.562 

Compote  of  . 

207 

and  I{a.spberry  lee  . 

.562 

with  Rice  ..... 

511 

IJlanciiianger 

.517 

ARTICHOKE-BOTTOMS  a ITtali- 

Cake  . . . . 

200 

eiine  ...... 

463 

Charlotte  Russo,  lliirnt  . 

.543 

for  Garnish  ..... 

298' 

Custard  rrifters 

514 

Stilfflal  ...... 

463 

I’aste,  Candied 

5.54 

ARTICHOKE  Puree  .... 

301 

Cakes  . 

548 

ARTICHOKES  a la  Barigoulo  . 

165 

Crescents 

548 

Lyounaise  . 

462 

Loaves,  flavoured  witli  Orange  647 

I’oivrado 

78 

■with  Apricot-Jam 

.547 

Fried  ...... 

165 

Rings  . 

548 

with  Melted  Butter 

164 

Tartlets,  with  Pine 

-Apple 

519 

ASPARAGUS  Peas  . . . . 

164 

Wafers  a rAllcinande 

550 

for  Garnish  . 

297 

ANCHOVIES  . 

77 

Pur6e  ...... 

301 

Orlv  of  . 

317 

with  Melted  Butter 

163 

ANCHOVY  Butter  , 

272 

Oil  and  Vinegar 
ASPIC  a la  Finaneiere 

164 

Canapes 

499 

489 

Salad  .... 

502 

of  Chicken  and  Trulfle  Purees 

490 

S.IUCO  .... 

280 

I’uree  a la  Rcine  . 

489 

ANISETTE  Ji'lly  with  Pears 

523 

Fillets  of  Partridge  a la  Bellevue 

488 

APPLE  Charlotte 

509 

Soles  a la  Ravigote 

491 

Plain 

187 

Lobster  ..... 

490 

Fritters  .... 

188 

with  decorated  Fillets  a la  Bellevue 

473 

Jelly  .... 

212 

ASPICS  for  Garnish,  Small . 

480 

IMarmalado 

206 

AVERAGE  Weight  of  Vegetables 

26 

Tart,  Open 

APPLES,  Compote  of . 

201 

206 

Meringu4cs 

with  a Salpicon  of  Fruit, 

i la  Pari 

191 

Baba  with  Raisins  .... 

533 

sicnne 

610 

BALLOTINES  of  Chicken  with  Jelly 

483 

with  Butter,  Baked 

191 

of  Larks 

416 

Rico 

511 

Partridges  ..... 

485 

APHICOT  and  Maraschino  Bumhe 

563 

Quails  with  Perigueux  Sauce 

416 

and  Pistachio  lee  . 

661 

BARBEL  a la  Maitre-d'Ilotel,  Broiled 

159 

Charlotte  Russe 

542 

BARBERY  Jelly  with  Apples 

520 

Cream  .... 

196 

BATTER,  Frying  .... 

BAVAROIS  a,  la  Moderne,  Cocoa  . 

74 

a la  Muscovite  , 

626 

524 

Fritters  a la  Dauphine  . 

615 

Coffee 

525 

Jam  .... 

211 

Lemon  . 

526 

Tart,  Open  . , 

202 

Orange  . 

526 

570 

INDEX 
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PACK 

BEANS,  Frcuoh,  A la  Poiilotte 

1G8 

BEEF,  Fillet  of,  Grenadins  with  Mush- 

for  Garnisli 

2‘JG 

rooms  and  Poi  vrade  Sauce 

33.) 

Plain  boiled 

1G8 

Grenadins,  with  Olives 

33G 

SautAs 

1G8 

Grenadins,  with  Potatoes 

Rod  Haricot,  Stewed 

1G7 

and  Valois  Sauce  . 

335 

White  Haricot,  A la  Maitrc-d’Hoti-l 

IGG 

Fillet  of,  SautA  with  Olives 

92 

Dried  . . . 

1G7 

Mushrooms 

92 

BEAHNAISE  Sauce  .... 

281 

Scollops  A la  Nivernaise 

33G 

BECHAMEL  Sauce  A I’Ancicnno 

2Go 

with  Chestnut 

Chicken 

2GG 

Purde  . 

33G 

Cold  . 

288 

with  Truffles  . 

33G 

Maigro  . 

2GG 

Beef,  Fillet  Steaks,  A la  BAarnaise  . 

338 

BEEF SO,  3U'G 

Chateaubriand  . 

337 

a la  Mode,  Cold  .... 

8.j 

Valois 

338 

Hot  . . . . 

S4 

S,auteswithMusliroom 

Remark;^  on  . 

8o 

Purde  . 

338 

Reef,  Rouilli  ..... 

81) 

Sautds  with  Tomato 

au  Gratin  .... 

82 

Purde  . 

338 

Croquets  .... 

S3 

Sautds  with  Truffles 

338 

Garnish  for 

80 

Sautds  with  Potatoes 

91 

Minced  .... 

83 

Be. 

•f.  Fillet  of,  with  Croustades,  A la  Fi- 

Salad  .... 

81 

nancidre  . 

333 

with  Italian  Sauce 

82 

with  Jelly 

473 

Parsley 

82 

Maccaroni  A la  Fran- 

Potatoes  . 

82 

<,-aise  . 

334 

Sharp  Sjiuco 

81 

Sauerkraut 

331 

Tomato  Sauce  . 

82 

Fresh  Tongue.  .... 

87 

Reef,  Braized  Ribs  of  . 

8G 

Heart  A la  ilode  .... 

87 

with  glazed  Turnip 

Kidney  Siiutd  .... 

90 

garnish 

331 

Miroton  of  ....  . 

81 

with  Potato  Cro- 

Noix of,  with  Jelly. 

471 

quets 

3.3.) 

Palates  ...... 

88 

Beef,  Braized  Rump  of,  a la  Flamando  , 

327 

Ribs  of,  with  Meat  Jelly 

481 

a la  JardiniAre  . 

32G 

Steaks,  A la  Bordelaise  . 

337 

with  Carrot  and 

A la  Maitre-d'Hotel 

337 

ghvzed  Onion 

with  Potatoes 

91 

Garnish  . 

327 

Beef,  Roast  Fillet  of  . . . 91, 

339 

with  Cauliflower 

Ribs  of  . . . 90,  339 

and  Lettuce 

Sirloin  of  . . . 91,  328 

Garnish  . 

327 

A la  St.  I’lorcntin, 

with  Maccaroni . 

327 

with  Robert  Sauce 

328 

with  Nouillcs 

328 

with  Chicken  Cro- 

Beef,  Braized  Sirloin  of,  A la  Chipolata  . 

331 

mesquis 

328 

a la  Nivernaise. 

331 

Giirnislied  with  Chick- 

with Cabbage  a 

en  Rissoles  . 

329 

I’Allemande  . 

330 

with  Potato  Croquets 

with  Celery 

331 

and  Bordelaise 

with  Onions  and 

Sauce  . 

329 

stuffed  Let- 

with Potatoes  and 

tuces 

330 

CliAteaubriand 

with  stuffed  Cu- 

Sauce . 

328 

cumbers  . 

330 

Rump  Steak  a I’Anglaise 

92 

with  stuffed  To- 

with Anchovy  Butter  . 

92 

matoes  and 

Tournedns 

330 

M ushrooms  . 

J29 

BEIGNETS  Souffles  .... 

188 

Beef  Collops  with  Sharp  Sauce  . , 

93 

1 BIGABADE  Sauce  .... 

282 

I .Hat  of,  A la  Godard  . . . 

332 

BIL  LS  of  Fare  .... 

220 

Jardiniere 

332 

BISCTTITS  A la  Creme  ; 

Milanaise  . 

333 

Flavoui'cd  with  Lemon  . 

604 

Napolitaine 

334 

Orange  . 

504 

Garnished  with  Artichoke 

Vanilla  . 

604 

Bottoms  and  Macedoine 

Finger 

204 

of  Vegetables 
Crenadins,  a la  FiuauciAre 

333 

Small  Finger, with  Almonds  pralindcs 

562 

335 

Pistachios 

662 
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BISCUIT,  Vend  iiin  . . . . 

witli  Iced  Cream,  enSuriiriso 
BLACK  COCK,  Roast 
BLANCn,  Term  used  in  Cookery,  To  . 
BLANCMANGER,  Almond 
BLAN  QUETTE  of  Lamb  Sweetbreads, 
wiili  Tridlles  .... 
of  Poulards,  with  Endive,  a la 
Talleyrand  ..... 
of  Poulards  with  Truflles 
of  Sweetbreads  with  Triillles  . 

Veal,  with  Mushrooms  . 
BLOATERS.  Yarmouth 
BLOND  DE  VEAU,  Remarks  on  . 

V'eal  Stock,  or  .... 
BOAR  Ham,  Wild,  with  Venison  Sauce 
with  Robert  Sauce,  Under  Fillets  of 

AVild 

BOAR'S  Head,  AVild  .... 
BOILED  Rrill.with  Oysters en  Coquilles 
Potatoes  and  Crayfish 
Lc":  of  Mutton  .... 
Turbot  with  Carp  Rocs  en  Coquilles 
Pried  Oysters  <ind  Cray- 
fish 

Smelts  and  Pota- 
toes 

Sole  Croquets  and  Tmf- 
tles .... 
BOMBE,  Apricot  and  Maraschino 
Currant  and  Vanilla 
BONBONS  a I’Anisette,  Candied 

for  Dessert  ..... 
Glazed  with  Chocolate,  Chestnut  . 
in  Cases,  Orange  Flower 

Pine-Apple  . . . 

Variegated  ..... 
with  Kirschenwasser,  Candied  . 
Maraschino,  Candieil 
BORDELAISE  Sauce 
BOUCHEES  a la  Reine 
de  Dames,  Chocolate 
Riispbcrry 

Game  Puree 

Lobster  ...... 

• Oyster 

Salpicon 

Shrimp  ...... 

Solo  ...... 

BOUDINS  of  Carp  Forcemeat,  with 
Soft  Roes  and  Supreme  Sauce 
of  Fowl  with  Artichoke  Puree 
Mushroom  Purde 
Prawns 

Salpicon  a la  Richelieu 
Trullle  Puree 

ITare  Forcemeat,  with  Salpicon  . 
Partridge  Forcemeat  . 

Pheasant  Forcemeat  . 

Pike  Forcemeat,  au  Salpicon 
Rabbit  Forcemeat 
Snipe  Forcemeat,  with  Salpicon  . 
AY  biting  Forcemeat,  a la  Mar^hale 
a la  Mahniere 
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BOUDINS  of  AVliltlng  Forcemeat, with 

Ravigote  Sauce  . . . 443 

BRAIZED  F'owls  a la  Chivry,  with 

Ravigote  Sauco  ....  387 

Fowls  a la  MacWoino  . . . 387 

with  Crayfish  ...auco  . . 387 

Oysters.  . . . 387 

Ham  i la  Jardiniere  . . . 3G7 

a la  Milanaise  . . . 367 

with  NouillcsandTomato  Sauce  367 
with  Spinach  ....  367 
BRAIZED  Ham  with  Vegetables  a la 

Maillot 367 

Legs  of  Fowls  a la  Diablo  . . 390 

with  Artichoke  Pur(5o  391 
Cardoon  Puree.  391 
Celery  Puree  . 391 

Ravigote  Sauce  390 
Tomato  Sauce  . 390 

Welsh  Mutton  a la  Jardiniere  367 
Slilanaise  357 
Mutton  Cutlets  a la  Jardiui6ro  . 36.) 

with  ArtichokePurie  360 
Cardoons . . 360 

Celery  . . 360 

Chestnut  Puree  360 
Partridges  a la  Finaneiere  . . 408 

Perigueux  . . 407 

Pheasants  A la  Financi6re  . . 401 

withFoies  Gras  and  Truf- 
fles a la  Bohemionne  . 400 

Red  Partridges  with  Foies  Gras  . 409 
Truffles  . .410 

Ribs  of  Beef  with  glazed  Turnip 

Garnish  . 331 
Potato  Cro- 
quets . . 335 

Rump  of  Beef  a la  Flamando  . . 327 

a la  Jardiniere  . . 326 

with  Cauliflower  and 
Lettuce  Garnish  . 327 
withCiirrotand  glazed 
Onion  Garnish  . 327 
with  Maccaroni  . 327 
with  Nouilles  . . 328 

Shoulder  of  Lamb  a la  Macidoine  . 377 
with  Artichoke 
Puree  . 377 

withTomatoPurAe  377 
Sirloin  a la  Chipolata  . . . 331 

a la  Nivernaise  . . . 331 

garni.shcd  withStuffed  Toma- 
toes and  Mushrooms  . 329 

with  Cabbage  a TAlle- 

mande  . . . 330 

Celery  . . .331 

Stuffed  Cucumbers  . 330 

Onions  and  Stuffed  Let- 
tuces . . . 330 

Turkey  a la  Chipolata  . . .384 

a la  Jardiniere  . . . 384 

Stuffed  with  Truffles  with 
PArigueux  Sauce  . . 683 

I BRAIZE,  Term  used  in  Cookery,  To  . 6 
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536 

637 

422 

4 

617 

376 

391 

392 

362 

318 

163 

227 

227 

401 

418 

475 

427 

427 

368 

420 

426 

426 

420 

663 

663 

664 

563 

666 

668 

658 

666 

656 

654 

278 

311 

661 

660 

31 1 

311 

311 

311 

312 

312 

440 

393 

393 

393 

392 

393 

420 

409 

407 

441 

421 

414 

444 

4J3 
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BHEAD  Croustiides  with  Foios  Gras 


Scollops 453 

Croustades  with  Leveret  Scollops  . 453 

Stuffed  Larks  . 452 

Sauco 287 

BREADING  and  Raspings  . . 74 

BREAM  a la  Maltro  d’llotcl,  Broiled  , 155 

BRILL .147 

with  Potatoes  and  Crayfish,  Boiled  . 427 

Orlys  of  Whitings  . . 427 

Oysters  en  Coquilles,  Boiled  . 427 

BRIOCHE 199 

a I’AUcmande,  with  Madeira  Sauco.  606 
Timbalo  with  a Miic6doino  of  Fruit  513 
Fruit  . . . .513 

with  Cheese  . . 200 

BROAD  Beans  A la  Poulotto  . . 175 

BROILED  Breasts  of  Lamb  with  Poiv- 

rade  Sauco  . . . .376 

Breasts  of  I^nib  with  Valois  Sauco  . 377 


Mutton  with  Bdarnaiso 

Sauco  . . 362 

with  ChAteaubri- 
and  Sauco  . 363 

with  ColeryPurAo  362 


Lamb  Cutlets  a la  Soubiso  . . 375 

au  Salpicon  . . 374 

with  Artichoke  Pur(?o  375 
Cardoon  Pureo  . 374 

Celery  Purc-o  . 375 

Mushroom  Purdo  375 
Truffle  Puree  . 375 
Mutton  Cutlets  with  Endive  . . 362 

Green  Peas  . 361 
Pot.atoes  . 361 
Tomat  o Sa  uce . 361 

Salmon  a la  Maftrc  d'llotel  . . 435 

Sweetbread  A la  Marechalo  . . 352 

BROILING 71 

BROTH,  or  Consoinmd  . . . 227 

Scotch  ......  257 

BRUSSELS  Sprouts  . . . .297 

for  Garnish  . . 55 

Sautes  for  Garnish  170 
BUISSON  of  Shellfish  . . .480 

Truffles  ....  480 

BURNT  Almond  and  Orange  Ico  > 562 
Charlotte  Russo  . 543 

BURT  au  Gratin 150 

Fried  . . . . . .150 

with  Fines  ITerbes  . . . .150 

White  Wino  ....  150 

BUTCHERS’  Meat  ....  21 

BUTTER,  Anchovy  ....  272 

as  Hors  d’CEuvro  . . . .77 

Crayfish.  .....  272 

for  Sauces  and  Garnishes,  Seasoned  271 
in  Maigre  Soups,  Use  of  , , 45 

Lobster  ......  271 

Maitre  d’H6tel  ....  272 

Montpellier 271 

Eavigote 271 

Shrimp  ......  272 


Cabbage  for  Garnish  . 

Lettuces  for  Garnish  . 

with  Croutons,  Stuffed 
with  Gravy  . 
CABINET  Pudding  . 

CAKE  a la  Cussy,  Glazed  Vanilla 
Montmorency 
Almond  .... 

Paste. 

Genoese 

Glazed  with  Apricot  Jam,  Groum 
Rico 

Mazarin  with  Rum  , 

Ncivpolitan  . . . 

Puff  Paste  . . . 

Rice  with  Apricots . 

Pine  Apple  . 

Short  Paste  . 

CALF'S  Brains,  Preparation  of 
en  Matelote 
with  Brown  Butt 

Feet  fried 

with  Poulotto  Sauce 
Jelly  A I’Anglaise  . 

Head  A la  Finauciero  . 
au  Naturel  , 

en  Tortue  . 

M arinaded  . 

with  Poor  Man’s  Sauco 
Poulette  Sauco 
Venetian  Sauco 
Lights  .... 

Liver  Sautd  A I’ltalienne 

a la  Lyonnaise 
A la  Menagero 
Stowed  . 

Tongue  au  Gratin  . 

CALVES' BriiinswitliMontpcllicr  Butter 
with  Ravigote  Sauco 
Ears  A la  Financicro 
en  Tortue 
Stuffed  . 

Tongues  A la  Maitre  d’llotcl 
, Soubise 
CANAPES,  Anchovy  . . 

Caviar  .... 

Crayfish  Tails  . 

I.obstcr  .... 

Shrimp  .... 

Smoked  Salmon  . . 

CANDIED  Almond  Paste  . 

Bonbons  A 1’ Anisette 

with  Kirschenwasscr 
with  Maraschino 
Filbert  Paste  . 

Pistachio  Paste 
CANNELONS  A la  Reine  . 
with  Almond  Paste 
with  Apricot  Jam  . 

CAPON,  Roast  . 

CAPONS  A la  Financierc  . 

Godard  . 

with  Nouillcs . . . 


PACB 
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299 

463 

173 

508 

533 
507 
200 
548 
203 

534 
606 
632 
198 
504 
605 
197 
103 

105 

106 
105 

105 
610 
311 
102 
310 
101 
103 

103 
355 

104 
107 
107 
107 

106 
104 
482 
354 
35  4 
353 

353 

354 
354 

499 
600 
600 

500 
499 
600 
554 
664 
655 
554 
554 
553 
318 

515 

516 
398 

382 
381 

383 
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CAPONS  witti  Quonrlles  and  Trufllcs  a 

la  Montmorency  . . . 3vSl 

Eice 382 

Eock  Salt  ....  382 

Sweetbreads  and  Truffles  a la 
E^gence  ....  379 

Stuffed  Cocks’  Combs  and  Su- 
preme Siiuce  . . .383 

Vegetables  . . . .381 

CARAMNIj  for  colouring  . . .32 

Tablets,  Cherry  . . 6o7 

White  Chocolate  . 530 

with  Cream,  Tea  656 
with  Cream,  White 
Coffee  . . 551 

CARBONADE  of  Mutton  a la  Niver- 

nai>e  ......  358 

of  Mutton  or  Rolled  Loin  of  Mutton 

with  Sorrel  Pur6e  . . 358 

Artichoke  Pur6o  . 359 
Endive  . . . 359 

Mu.shrooms  and 
Poivrade  Sauce  . 359 


CARDOON  Puree  ....  300 

CARDOON3 174 

eii  Elanquette  ....  402 

for  Garnish  .....  298 

with  Marrow  .....  461 

CARP  a la  Chambord  ....  432 

a rAucieune,  Stuffed  . . . 433 

I'orcemeat  .....  306 

Boudins  with  S )ft  Eocs 
aud  Supr6m?  Sauce  . 410 

Fried .158 

Eoes  cn  Coquillcs  ....  320 

Soft  Roes  ....  292 

CARROTS  a la  Flaniando  . . . 174 

a la  Niveruaise  . . . 296 

for  Garnish 295 

CASES,  Foies  Gnm  in  Paper  . . 322 

Lamb  Sweetbreads  in  Paper  . . 322 

Larks  in  Paper  . . . .321 

Partridge  Scollops  in  Paper  . . 321 

Pheasant  Scollops  in  Paper  . . 322 

CASSOLETTES,  Lamb  Sweetbread  . 318 

CASSEROLE,  Potato,  with  Blanquetto 

of  Chicken 451 

Potato,  with  Fillets  of  Soles  . .452 

Larded  Fillets  of  Chicken  45 1 

Pheasant  Quenelles  . 452 

Rabbit  Scollops  . . 451 

Rico,  with  Chicken  Pinions  a la  Tou- 
louse ....  450 
Game  Purdo  a la  Polonaise  450 
Lamb  Sweetbreads  . .450 

CAULIFLOWERS  an  Gratin  . . 169 

en  Mayonnaise  ....  495 
for  Garnish  ....  54,  297 

with  Melted  Butter  . . .169 

CAVIAR  Canapes  ....  500 
CELERY  a la  Fran^aise  . . . 300 

for  Garnish 300 

Purde 301 

with  Gravy 173 
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CHAMPAGNE  Granite  with  Straw- 
berries, Iced  .... 
CHARLOTTE  a la  Chateaubriand 
a la  Chateaubriand,  Remarks  on 
a la  Sieihenuo 

Remarks  on 
Apple  .... 

Plain  Apple  . 

Pear  .... 

Russe,  Apricot 

Burnt  Almond 
Coffee  . 

CHARTREUSE  of  Fruit  . 

of  Partriilnos  . 
CHATEAUBRIAND,  Charlotte  a la  . 
CHAUDFROID  of  Chickons 
of  Fruit .... 

Lark  Galantines . . 

(iuail  Galantines  . 

Partridges  . . . 

Woodcocks  . . 

CHEESE  Fritters  Souffles  alaPignatelli 
Pulls  or  Ramcquius 
Souffles  .... 
CHERRIES,  Compote  of  . 

G laces  .... 
au  Caramel  . 

CHERRY  Caramel  Tablets  . 

Compote,  Iced 
Preserve 
Tart,  Open 

Water  .... 
CHESTNUT  Bonbons  glazed  with  Cho- 
colate 

Compote  ....  208, 

I’ll  re  0 .... 

CHESTNUTS  Glaces  au  Caramel 
Glazed  .... 

Vermicelli 

CHICKEN  a la  Bonne  Femme 
Marengo 

and  Truffle  Purees,  Aspic  of 
Boiled,  with  Poulette  Sauce 
Rico  . 

Rock  Salt  . 

Tarragon  . 

Tomato  Sauce 
Chaudfroid  Sauce  . 

Consomme 
Croraesquis  . 

Croquets 
en  Coquillcs  . 

Forcemeat 

Cake  with  J elly.  Pain  do 
Volaillo,  or 

Forcemeat  Cake  with  Truffles,  Pain 
de  Volaille,  or  . 

Fricassee  of  . 

Remarks  on  . 

Glaze  .... 

Orlys  of  . . . 

Pie,  Cold 

Gravy  Jelly  for  Cold 
Pinions,  Stuffed 
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565 

537 
539 

538 

539 
509 
187 
509 

542 

543 
542 
531 
408 
537 

483 
524 
488 
488 

484 
486 
325 
325 
324 

207 
556 
210 
551 
560 
211 
201 
567 

556 
, 559 
302 
209 
300 

208 
119 

119 
490 
121 
121 

120 
120 
120 
288 
228 
314 
312 
319 
305 

486 

397 

117 

118 
274 
316 

142 

143 
294 
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INDEX 

CHICKEN  Pur6o  . . 

PAGE 

293 

COMPOTE  of  Baking  Pears  . 

PAGB 
. 205 

a la  Kciue,  Aspic  of  . . 

489 

Bon  Chr4tien  Pears  . . 

205 

Hissoles 

324 

Brignoles  Plums 

206 

Sandwiches  ..... 

499 

Cherries  .... 

207 

Sausage  ...... 

323 

Chestnuts  ....  208, 

659 

Saut6  with  Mushrooms  . 

120 

French  Plums  . 

206 

Soufflds  ...... 

323 

Greengages 

207 

CHICKENS,  Ballotines  of,  with  Jelly 

483 

Mirabelle  Plums 

207 

Chaudfroid  of  .... 

483 

Mixed  Fruit  with  Champagne 

669 

Curry  of 

380 

Oranges  .... 

208 

I'illets  of,  cn  Supreme,  with  Jelly  . 

484 

Pears ..... 

205 

Fricassee  of,  a la  Chevaliiro  . 

38,5 

Pine-Apple 

6.59 

a la  St.  Lambert 

384 

Re<l  Currants 

207 

thickened  with  Milk  of 

COMPOTES  and  Fruits 

659 

Almonds . 

380 

CONGER  Eel  Forcemeat 

306 

Fried  Fricassee  of,  a la  Villcrcy 

385 

with  Dutch  Siiuco 

165 

CHIPOLATA  Garnish 

294 

CONSOMME,  Broth  or  . 

227 

Sausages  ..... 

294 

Chicken  .... 

228 

CHOCOLATE  Bouch6es  do  Dames 

6.51 

Fish  ..... 

228 

Caramel  Tablets,  White  . 

550 

Fresh  Vegetable 

229 

Creams  . . . . 

657 

Game  ..... 

228 

au  Nougat .... 

567 

with  P inched  Eggs 

, 

230 

Iced 

506 

CONTISEB,  Term  used  in  Cookery, 
COOL,  Term  used  in  Cookery,  To 

To 

224 

Macaroons  ..... 

540 

5 

CHOTJX  Garnis,  Croquenbouclie  of 

630 

COQUILLES,  Carp  Roes  en 

320 

CHUMP  of  Veal  a la  Niveruaise  . 

345 

Chicken  en  . 

319 

with  Carrots  a la  Fla- 

Crayfish  Tails  cn  . 

320 

mande  . • . 

340 

Lobster  eu  . . . . 

320 

with  Cauliflowers 

340 

JIussels  en  . . . . 

320 

with  Nouilles  a I’Alls- 

Oysters  en  . . , . 

319 

mande  . 

346 

Shrimps  cn  . 

320 

CLAHIPY,  Term  used  in  Cookery,  To 

5 

Sole  en  . 

321 

CLOUTEB,  Term  used  in  Cookery,  To 

224 

Turbot  en  . . . , 

321 

COCOA  Bavarois  a la  Moderne  . 

624 

COEBEILLES  of  Fruit  , 

660 

COCKS’  Combs 

291 

COURT  Bouillon 

157 

Fried  .... 

322 

CRAYFISH  .... 

162 

Kernels  ...... 

292 

a la  Bordelaiso 

445 

COD 

147 

Butter  ..... 

272 

a la  Maitre  d’llotel,  Salt 

151 

for  Garnish  .... 

292 

Brandade,  Salt  .... 

442 

Tails  Canapes  . . 

500 

with  Brown  Butter,  Salt 

151 

Tails  en  Coquilles  . 

, 

320 

Butter  and  Potatoes,  Salt 

151 

CREAM  a la  Muscovite,  Apricot . 

526 

Egg  Sauce,  Salt 

151 

Peach  . 

527 

Fried  Anchovies  . . . 

430 

Pine-.\pple 

.527 

Potatoes ..... 

430 

Raspberry 

627 

COFFEE  Bavarois  a la  Mo<lerne 

626 

Strawberry 

627 

Caramel  Tablets  with  Cream,  AYhite 

566 

Apricot  ..... 

196 

Charlotte  Russe  .... 

642 

Strawberry  .... 

• 

195 

Custards  ..... 

193 

Vanilla 

, 

194 

Glares  ...... 

651 

CREAMS,  Chocolate  . 

567 

Iced  ...... 

606 

au  Nougat . 

657 

Souffles  in  Cases,  Small  . 

610 

CREME  de  Moka  .lelly 

624 

COLD  Dishes,  Large  .... 

<70 

de  The  Jelly  . . . 

524 

Entrees  ..... 

481 

CREPINETTES.  Pigs’  Feet  . 

. 

322 

Foie  Gras  raised  Pie 

477 

CRESCENTS,  Almond  Paste  , 

, 

548 

Partridge  raised  Pie 

478 

CEOMESQUIS,  Chicken  . 

314 

Poulard  raised  Pie  with  Truffles 

477 

Game  ..... 

314 

Salmon  raised  Pie  .... 

478 

Salmon  ..... 

3i,5 

Stuffed  Poulards  with  Vegetables  . 

475 

Shrimp  .... 

315 

Woodcock  raised  Pie 

478 

Sweetbread  .... 

316 

COMPOTE,  Iced  Cherry 

660 

CROQUENBOUCHE  de  Genoi.i-e 

63.5 

Strawberry  . 

660 

of  Choux  Garnis 

636 

of  Apples 

206 

Fniit  .... 

53.5 

Apricots  ..... 

207 

CROQUETS  a la  Milanaise  . 

313 

INDEX 
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PAOP, 

CROQUETS,  Chicken  . . .312 

Foie  Gras 313 

Lobster 313 

Fhcasant 313 

Potato  ......  293 

Rabbit 313 

Sole 314 

Sweetbread 313 

Turbot  . . . . . .314 

CEOUSTADE,  Bread,  with  Foies  Gras 

Scollops  .....  453 

Bread,  with  Leveret  Scollops  . . 453 

Stuffed  lairks 452 

of  Ortolans  a la  Provcncjalo  . . 402 

Piirtridpes 401 

CHOUSTADES  A la  Financiere  . . 310 

with  Tongue,  Chicken  and  Trufllcs 
a la  Barakin  . . . .310 

CEOUTES  au  Madere  . . . 505 

with  I’inc-Appio  ....  605 
CROUTONS  for  Kntrecs  . . . 304 

Soups  . . . 303 

Spinach  . . .171 

Vegetable  Entremets  301 

CUCUMBER 78 

Garnish,  Brown  ....  299 

■\Vhito  ....  298 

CUCUMBERS  a la  Poulelte  . . 172 

CURRANT  and  Vanilla  Bumbo  . . 6G3 

Drops,  Red 658 

Jelly,  Rod 210 

AVhite,  with  Raspl  erries  . 623 
CURRANTS,  Compote  of  Red  . . 207 

Gla  ei  s au  Caramel  . . .210 

Sugared 210 

CURRANT  Water  . . . .606 

CURRY  of  Chickens  ....  386 

CUSTARD  Fritters,  Almond  . . 614 

Fritters,  flavoured  with  Ca- 
ramel and  Orange-flower  614 
Fritters,  Orange  . .614 

Pudding,  Coffee  . . . .187 

Lemon  . . . .186 

Orange  ....  186 

CUSTARDS.  Caramel  . . .194 

Cott'ee 193 

Lemon 194 

Vanilla 194 

CUSTARD  Tart  Meringu^e  . . 202 

CUTLETS,  Braized  Mutton,  a la  Jar- 

diniAre 360 

Braized  Mutton,  with  Artichoke 

Puree 360 

Cardoons . . 360 

Celery  . . 360 

Chestnut  Piir^e  360 
Broiled  Lamb,  a la  Soubise  . . 376 

au  Salpieon  . . 374 

with  Artichoke  Puree  37  5 
Cardoon  Puree . 374 
Celery  Puree  . 375 

Mushroom  Puree  375 
Truffle  Puree  . 375 

Broiled  Mutton,  with  Endive  . . 362 


PAGE 

CUTLETS,  Broiled  Mutton,  with  Green 

Peas 361 

Potatoes  . 361 

Tomato  Sauce  361 
Lamb,  Sautees  a la  Financi6re  . 373 

with  Chestnut  Pur6e  374 
Cocks’  Kernels 
and  Truffles 
enDemiDcuil  373 
Sauldcs  with  French  Beans  . 373 

Lamb  Sweet- 


breads en 
Blanquette  . 374 
Sautdes  with  sliced  Mush- 
rooms and  Truffles  . .374 

Mutton.a  la  Maintenon  . . . 362 

Remarks  on  362 
Mutton  a la  Soubise  . . 359 

Sautdes  a la  Financiere  361 
with  a Maeddoine  of  Vege- 
tables ....  361 

Glutton,  Sautdes  with  Potatoes  . 361 

I’igeon.with  a Maeddoine  of  V’cgetables  396 
A.xparagus  Peas  . . 396 

French  Beans  . . 396 

Sliced  Mushrooms  . 397 

Roebuck,  a Li  Chasseur  . . . 4C5 

a la  Mardchalo  . . 405 

with  Game  Purde  . • 404 

Poi^Tado  Sauce  . 404 

Sliced  Truffles  . . 405 

Veal,  larded  with  Tongue,  Bacon, 
and  Truffles  a la  Droiuv  . . 350 

Veal,  with  Ham  a la  Zingara  . . 349 

Meat  Jelly  . . . 482 

Sorrel  Purde  . . . 350 

Dessert  ....  204,  vs5 

Remarks  on  ...  . 685 

DIABLE,  Sauce  a la  . . . . 282 

DIRECTIONS  for  making  Paper  Frills 

for  garnishing  Knuckle  Bones  . 671 

DRINKS,  Refreshing . . . .660 

DROPS,  Pine-Apple  ....  658 

Punch  .....  658 

Red  Currant  ....  658 
Strawberry  ....  558 

DUCK,  Roast 123 

Wild 423 

Salmi  of  AVild  . . . .417 

with  Green  Peas,  Stewed  . .123 

Olives,  Stewed  , . .123 

Turnips,  Stewed  . . .122 

DUCKLINGS  a la  Bigarade,  Fillets  of  394 
Legs,  Salmi  of  . . 394 

with  Green  Peas,  Fillets 
of  . . . .394 

with  Olives,  Fillets  of  . 394 

DUCKS  a la  Bigarade,  Fillets  of  AA’ild  . 417 
w.th  Celery  a la  Fran^aise,  Fillets  of 

AVild 417 

with  Olives,  Fillets  of  AVild  . . 417 

with  Poivrade  Sauce,  Fillets  of 
AVild 417 
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DUTCn  Sauco  • . . 

283 

F 

Wafers  .... 

549 

AGGOT,  or  Bouquet  Garni  . . 

25 

FILBERT  Macaroons  . . . 

546 

£jEIi  a la  BorJelaise,  Fillets  of 

Paste,  Candied  .... 

554 

414 

FILLET  of  Beef  a la  Godard 

332 

a I’Amdricaino,  Fillets  of 

444 

Jardinidro  . 

332 

a la  Tartaro,  Fillets  of 

415 

Milanaise  . . 

333 

and  Carp  Matelote  . 

158 

Napolitaino 

334 

en  Bastion,  Galantine  of 

492 

Grenadius  a la  Finan- 

liaised  Pie,  Hot 

419 

ciero 

335 

with  Dutch  Sauce,  Conger 

155 

witlr  Mushrooms  and 

Jleltcd  Butter,  Conger 

155 

I’oivrade  Sauco 

335 

Pike  Forcemeat  Quenelh  s, 

Fil- 

Olives 

336 

lets  of 

411 

Potatoes  and  Va- 

Tartar Sauco  . . 

1.58 

lois  Sauco 

335 

EGGS,  Boiled  . 

177 

Boast 

338 

Bruuilles  au  Fromago 

178 

Scollops  i la  Ni  vernaise 

336 

aux  Fines  Herbes 

178 

with  Chestnut 

with  Asparagus  Peas 

4G1 

Purdo 

336 

with  Trullles  . 

4G1 

with  Truffles . 

336 

Fried,  with  Tomato  Sauco 

178 

Toume-dos 

336 

Hard  boiled,  with  Onions 

179 

witli  Artichoke-Bot- 

with Sorrel 

179 

toms  and  a Maed- 

on  the  Dish  . 

177 

doino  of  Vegetables 
with  Croustades  a la 

333 

Poached,  with  Endive  . 

179 

Gravy 

179 

Financidro  . 

333 

Sorrel 

179 

with  Jelly 

473 

Snow,  with  Lemon 

193 

Maccaroni  a la 

Stuffed  .... 

4G1 

Frau(,’aise 

334 

with  Brown  Butter 

178 

Sauerkraut 

334 

ENDIVE  for  Garnish 

£C, 

209 

FILLETS  of  Chicken  cn  Suprdmo  with 

ENTBEES,  Cold 

481 

Jelly  ...... 

484 

of  Beef  .... 

334 

of  Ducklings  a la  Bigarade 

394 

Fish  .... 

435 

with  Green  Peas 

394 

Game 

399 

with  Olives  . . 

394 

Lamb  . 

371 

Eel  k la  Bordclaise  . . . 

444 

Mutton 

3.58 

k I’Amdricaine 

414 

Pork  .... 

3G8 

a la  Tartaro 

445 

Poultry  . 

381 

with  Pike  Forcemeat  Que- 

Veal .... 

314 

nelles  .... 

444 

ENTKEMETS,  Cold  Sweet 

517 

Fowls  a la  Maeddoino 

389 

Egg  and  Vegetable 

459 

a la  Toulouse  . , 

388 

Hot  Sweet 

503 

en  Suprdme 

388 

of  three  different  Omelets 

4GJ 

with  Asparagus  Peas 

388 

Vegetable 

495 

Cucumbers 

389 

EPJGHAMMES  of  Fillets  of 

Fowls 

French  Beaus  . 

389 

with  iMushroom  Puree 

389 

Green  Peas 

388 

of  Lamb  a la  Macedoine 

373 

Hare  Contisds  .... 

418 

with  Asparagus 

Scollops  .... 

418 

Peas 

372 

with  French  Sauco  . 

418 

with  Cucumbers 

373 

Mackerel,  Orlys  of  . . 

411 

with  Green  Peas 

372 

with  Dutch  Sauce 

410 

ESPAGNOLE  Sauce  . 

2G3 

Lobster  Sauce  . 

441 

Maigre 

204 

Prawns 

441 

ESSENCE  of  Chicken 

268 

Soft  Roes  . 

441 

Fish 

2G9 

Venetian  Sauce  . 

441 

Ham 

209 

of  Partridges  a la  Financidre 

411 

Larks  . . 

270 

of  Partridges  a la  Toulouse 

411 

Leveret 

270 

with  Partridge  Puree 

409 

Mushrooms  . 

208 

of  Partridges  with  Truffles  cn 

Partridge 

270 

Suprdme .... 
of  Pheasants  a la  Financidre  . 

412 

Pheasant 

270 

405 

Ilabbit  , 

270 

with  Foies  Gras  a la 

Truffles  . 

208 

Perigueux 

406 

Woodcock.;  . 

270 

with  Quenelles 

406 
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FILIiETS  of  Eulllts  with  Quoncllcs  . 420 

Truflio  l’iir6o  . 420 

IJp(l  Piirtridfres  on  Supreme  . 48.') 

ILoebuok  with  iMiuleira  Sauce  . 40 1 

with  Truffle  Punie  . 401 

Salmon  a I'Americaine  . . 318 

with  Oysters  and  Prawns 
a la  Parisienne  . . 43G 

with  Perigueux  Sauce  . 437 

with  Potatoes  a la  Mont- 
reuil  . . . 43G 

with  Ilavigote  Sauce  . 43G 

with  Venetian  Sauce  . 430 
Soles  and  Anchovies  . • . 600 

en  Mayonnaise  . . 493 

Gratin  of  . . . . 438 

Paupiettes  of  . . . 410 

with  Crayfish,  and  Truffles 
a la  Joiiivillc  . . . 439 

w.lh  Oysters  . . . 439 

Prawns  . . . 439 

Venetian  Sauce . . 439 

Wild  Ducks  a la  lligarade  . . 417 

with  Celery  a la  Priin- 
qaiso  . . .417 

with  Olives  . .417 

with  Poivrade  Sauco  417 
Woodcocks  with  Foies  Gnis  a la 

Mancclle  . . . .412 

Wo(,dcocks  with  Truffle  Puree  . 413 

FILLET  Steaks  a la  Btairnaise  . . 338 

Chileaubriand  . 337 
Valois  . . 338 

Sautds  with  Mushroom 
Puree  . . . 338 

Sautds  with  Tomato 
Puree  . . . 333 

Sautds  with  Truffles  . 338 
FINANCIERE  Ragout  . . . 29.5 

Sauce  for  Fish  . . . .281 

Game  ....  281 

Poultry  . . . .281 

FINES  ITerbcs  for  Garnish  . . 48 

FINGER  Biscuits  . . . .204 

willi  Almonds  Prali- 
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FOIE  Gras  Croquets  .... 

Forcemeat  .... 
Fritters  a la  Chevrouse 
Pain  do,  or  Foie  Gras  Force- 
meat Cake 

Pain  de,  or  Foie  Gras  Force- 
meat Cake  . . . 

Patties  a la  Monglas  . . 

Potted  .... 
Raised  Pie,  Cold 
Sandwiches 

FOIES  Gras  Cloutes  with  Madeira  Sauce 
in  Paper  Cases  . 

Scollops  with  Truffle  Puree 
Trutlles 

FORCEMEAT,  Carp 

Chicken  ...... 

Conger  Eel  ..... 

Foie  Gras  ..... 

Partridge 

Pheasant  ..... 

Pike 

Rabbit 

Remarks  on  . 

Whiting  ..... 
FOWL,  Boudins  of,  with  ArtichokoPurdo 
withMushroomPurde 
with  Prawns  . 
with  Salpicon  i la 
Riehelieu 

with  Trulllo  Purdc  . 
Marinaded  ..... 

Mayonnaise  of  ...  . 

Roast  ...... 

FOWLS,  Braized,  a la  Chivry,  withRa- 
vigote  Saueo  .... 

Braized,  i la  Macedoine  . 

with  Crayfish  Sauce  . • 

with  (lysters  . . . 

Legs  of,  a la  Diablo  . 

with  Artichoke  Pu- 
rde  . 

with  Cardoon  Purdo 
with  Celery  Purdo . 
with  Ravigo te 
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30G 

318 

474 

480 

308 

479 

477 

499 

394 

322 

394 

393 

30G 

305 

306 
306 
306 

305 

306 
306 
304 
306 
393 
393 
3^93 

392 

393 
121 
122 
121 

387 

387 

387 

387 

390 

391 
391 
391 


ndes.  Small  . 
with  Pistachios,  Small 


Sauce 

with  Tomato  Sauce 


390 

390 


FISH 22, 

424 

Epigrammes  of  Fillets  of, 

with 

Consommd  ..... 

228 

Mushroom  Purdo 

389 

Court  Bouillon  to  boil  . 

157 

Fillets  of,  a la  Macedoine 

389 

Fresh- Water 

157 

a la  Toulouse  . 

388 

Glaze 

273 

cn  Suprdme 

388 

Jolly 

276 

with  Asparagus  Peas 

• 

388 

Rissoles  ..... 

324 

Cucumbers 

389 

Salt-Water 

146 

French  Beaus  . 

389 

a la  Maitre  dTIdtel  . 

151 

Green  Peas 

388 

with  Brown  Butter  . 

151 

Fritot  of  .... 

389 

Butter  and  Potatoes . 

151 

Legs  of,  en  Papillotes 

* 

390 

Egg  Sauce 

151 

Roast  Guinea .... 

423 

Veloutd  Sauce  . 

284 

FRENCH  Beans  Salad 

498 

FLAT  Socles  for  raising  Removes  and 

Sauce 

* 

287 

Entrdes  ..... 

469 

FRICANDEAU  of  Veal  . 

97 

FLOUNDERS  au  Gratin  . . . 

154 

FRICASSEE  of  Chicken  . 

117 

Boiled  with  Dutch  Sauco  . 

154 

Remarks 

on  . 

118 

Fried 

154 

of  Chickens  a la  Chcvalidre  . 

• 

385 

INDEX 
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TAOB 

FBICASSEEof  Chickonsjil.iSf.T/tmlicrt  .‘{8  t 
Villeroy,  I'rioil  . 38.j 

Tliiokemtl  with  Milk  of 


Almonds  . 

386 

FRIED  Cock.s’  Combs  . 

322 

Fillets  of  Whiting  . 

4 43 

Fric;i.«s6e  of  Chicken  a la  Villeroy 

38) 

Oysti-rs  a la  Villeroy 

316 

FRITOT  of  Fowls 

38J 

FRITTERS,  Almond  Ciist.ard 

51  t 

Apricot,  a la  D.iuphino  . 

515 

Cheese,  Soutlles  a la  Pignatelli 
Custard,  flavoured  with  C iramel  and 

326 

Orange  Flower  . 

61  1 

Foies  Gras,  a la  Chevreuso 

318 

Or.inge  Custarl 

514 

Plain,  Bi'igiiets  Souflles  or 
FRUIT  Compote,  with  Iced  Cham|iagno, 

188 

Mi-xed  .... 

569 

Corbeilles  of  . 

661) 

Croquenboueho  of  . . 

535 

Jelly  with  Champagne  . 

62  ) 

FRYING 

72 

Instructions  for 

73 

B.itfer  ..... 

74 

FUNDAMENTAL  Siuiccs 

263 

Galantine  of  Eel  on  Bastion 

492 

Turkey 

470 

GAME  ....  23,  134 

399 

Chaudfroid  Sauce  . 

288 

Consomm6  .... 

228 

Cromesquis  .... 

314 

Glaze  ..... 

274 

Mixed  Dishes  of  Roast  . 

423 

Puree  Bouchees 

311 

Rissoles  .... 

32  4 

So.,ffles  ..... 

323 

GARNISHES  .... 

47 

Brown  Turnip 

51 

Brussels  Sprouts  for 

66 

Carrots  for  . 

49 

Cauliflowers  for 

54 

Coloured  Onion 

62 

Flndive  for  . 

66 

Fines  Herbes  for  . 

48 

Fried  Parsley  for  . 

.67 

Fried  Potatoes  for  . 

54 

Glazed  Onion. 

62 

Lentils  for  .... 

5 4 

Onions  for  .... 

51 

Plain  Boiled  Potatoes  for 

53 

Potatoes  for  . 

53 

Potato  Sautees  for  . 

53 

Sauerkramt  for  . . . 

55 

Sorrel  for 

67 

Spinach  for  .... 

65 

Stewed  Mushrooms  for  . 

49 

Turned  Mushrooms  for  . 

47 

Turnips  for  . 

51 

White  Haricot  Beans 

54 

White  Onion  .... 

52 

White  Turnip  . 

51 

TACR 


GATEAU '1o  Plonib  , , . lijg 

GATEAUX  de  I’loinb  for  Drcakfast, 

‘‘^in;ill 199 

GAUFBES  witli  Filbert  Ice,  Timbale 

of  Almond  . . . 530 

with  Maraschino  Ice,  Tim- 
bale of  Almond  . . 631 

GEIfEBAL  Remarks  on  Roast  Meat  . 90 

St/)ck 22G 

GENEVOISE  Sauce  . . . .270 

GENOESE  Cake  ....  203 

GENOISE,  Croquonbouchc  do  . . 635 

with  Fruit  Jolly,  Timbale  do  . . 628 

Orange  Jelly  and  Pine-Applo, 
Timbalu  de  ...  527 
Kirschenwasser  .Telly,  Cherries 
and  Apples,  Timbale  de  . 628 

GERMAN  Salad  ....  406 

GHERKINS 77 

GLACEES  Cherries  ....  5.>6 

Raspberries 666 

Tangerines  .....  666 

GRACES  Coffee .661 

Kirschenwasser  ....  561 

Maraschino  . . . . .561 

Strawberry  .....  662 

GLAZE  Chicken  .....  274 
GLAZED  Breasts  of  Mutton  with  Celery 

a la  Fran^aise  . . 363 

ofMutton  with  Endive  363 
Vanilla  Cake  a la  Cussy.  . . 533 

GLAZE,  Fish 271 

Game  . . . . . .274 

Half 276 

Meat 273 

Poivrade  . . . . .275 

Remarks  on  . . . . 273 

Term  used  in  Cookery,  To  . . 5 

GNIOCCHI 186 

GODARD,  .‘^auce  a la  . . . . 282 

' GODIVEAU  Forcemeat  . . .301 

GOOSE,  Potted 141 

Roast 127 

Stuffed  with  Chestnuts,  Roast  . 127 

with  Sauerkraut  . . . .127 

GRANDE  Matelote  . . . .433 

GRANITE,  Iced  Lemon  . . . 565 

Orange  . . 565 

with  Strawberries,  Iced  Champagne  665 
GRAPES  Glacis  aa  Caramel  . . 209 

1 GRATIN  of  Fillets  of  So'ts  . , 438 

Whit  ng  . . 443 

GRAVY,  Household  ....  68 

Meat  . . . . .275 

GREENGAGES,  Compote  of  . . 207 

GROCERIES,  &c 23 

GROUND  Rice  Cake  glazed  with  Apri- 
cot .Jam  .....  534 

GROUSE.  Roast 422 

GUDGEON,  Fried  . . . .161 

GUINEA  Fowls,  Roast  . . .423 


Half  Glaze 


276 


INDEX 


685 


FACE 


HAM  Braized,  a lu  Jardiniere  . . 3G7 

a la  Milanaiso  . . H67 

with  Nouillos  and 
Tomato  Satice  . 3G7 
with  Spinach  . . 3G7 

with  Vegetables  a la 
Maillot  . . . 3G7 

Sandwiches 498 

Scollops  la  Maitre  dTIotel  . . 324 

York 471 

ZIABS,  Fillets  of,  Contis(Ss  . . .418 

Scollops  . . .418 

ith  Freneli  Sauce  . 418 

Forcemeat  Cake,  witli  Venison  Sauce, 

Pain  de  Lievre,  or  . . . 419 

Forcemeat  Cako  with  Tnifllcs,  Pain 
do  Liivre,  or  . . , .419 

Forcemeat  with  Salpicon,  Boudins  of  420 

Pie,  Cold 114 

Potted 141 

Roast  . . . . . . 1 3,j 

n ABE’S  Back  with  Poivrade  Sauce  . 418 

UABE,  St»  \vcd 13G 

HABICOT  Beans,  Dried  AVhito  . . 1G7 

White,  a la  Maitro 
dTIotel  . . IGG 

White,  for  Garnish  . .54 

Puree  . . 301 

Red,  Stowed  . . 1G7 

nATTNCH  of  Mutton,  with  Carrots  a la 

Flamande 356 

of  Mutton,  with  Haricot  Beans  a la 

Bretonne 357 

nEBBINQS,Frosh,with  MustanlS.iV.ee  152 

Fried 153 

Smoked  ......  600 

Pickled 78 

niND  Quarters  of  L;imb  with  Celery  . 371 
of  Lamb  with  Croquets 
a la  Milanaise . . 372 

of  Lamb  with  Potato 
Croquets.  . . 371 

of  Lamb  with  Stuffed 
Tomatoes  . . 372 

HOBS  D’CEUVBE  . . . . 7G  I 

Hot 308 

nOBSE  Radish  Saueo  ....  288 

HOT  Eel  raised  Pie  . . . . 449 

Entremets 503 

Lark  raised  Pie  . . . . 449 

Macedoine  of  Fruit  . . .512 

Partridge  raised  Pie  . . . 419 

Quail  raised  Pie  . . . .418 

Raised  Pie  a la  Financicre  . . 447 

Snipe  raised  Pie  ....  449 

Woodcock  raised  Pie  . . . 448 

HOUSEHOLD  Gravy  . . . C8 

Preparation  of  . C8 


Ice,  Almond  and  Raspberry  . , 562 

Apricot  and  Pistachio  . . . 561 

Burnt  Almond  and  Apricot  , , 562 


ICED  Champagne  Granite  with  Straw 
berries  .... 
Cherry  Compote 
Chocolate  .... 

Coffee 

Lemon  Granite 
Orange  Granite 
Rice  a ITmpiratricc 
Strawberry  Compote 
ICES  and  Sorbets 
ICE,  Vanilla  and  Strawberry 

Wafers 

ICES,  Remarks  on  . . . 

ITALIAN  Meringue  . 

Salad  , . . . . 

Sauce  

Sausage,  Mortailclle,  or  . 


J AM,  Apricot  . . . . . 

JELLY  a I’Angliiise,  Calf’s  Foot  . 
a la  Russo,  Whipped  Madeira 
Apple  ...... 

Creme  do  Moka  .... 

Creme  de  TluS  . . . . 

Currant ...... 

Fish  ...... 

for  Cold  Chicken  Pie,  Gravy  . 

Hare  Pic,  Gravy 

Veal  and  Ham  Pie,  Gravy 

Mayonnaise 

Meat  ...... 

Punch 

Quince 

Strawberry  . . . . . 

with  Apples,  Barberry  . 

Apricots,  Noyeau  . 
Champagne,  Fruit  . 

Cherries,  Kirsehenwasser 
Oranges,  Orange 
Peaches,  Maraschino 
Pears,  Anisette 
Raspberries,  White  Currant 


KiBSCHENWASSEB  Glacis 
Jelly  with  Cherries . 

Sorbet  .... 
KITCHEN .... 
Appointments 
Arrangements 
Fires  and  Fuel 
Stoves  and  Ranges  . 

Utensils 


Lamb,  Braized  Shoulder  of,  a la  Mace- 
doine   

Braized  Shoulder  of,  with  Artichoke 
Puree ...... 

Braized  Shoulder;  of,  with  Tomato 
Puree . . ' . 

Broiled  Breasts  of,  with  Poivrade 
Sauce  


4 P 


PAOK 

565 

560 

665 

565 

565 

565 
541 
560 
560 
560 
549 

566 
539 
495 
278 
501 


211 

519 
524 
212 
524 
524 
210 
276 
143 
145 
141 
287 
275 
521 
212 

521 

520 

521 
520 

522 

522 
,522 

523 
523 


551 

522 

565 

222 

8 

5 

19 

16 

8 


377 

377 

377 
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IXDRX 


PAGE 

LAMB,  Broiled  Breasts  of,  with  Viilois 

t'iiuco  .....  377 
Cutlets,  Broiled,  a la  Roubise  . .375 

im  Ral|iioon  . .374 

with  Art iehok*- Puree  37 5 
with  Cardooii  Puree  374 
witli  Celery  Pur6e  • 375 

with  Mushroom 

Pureo  . .375 

with  Truffle  Purie . 375 

Saut6es  a la  Finanei^ro  . 373 

Sautecs  with  Chestnut  Purie  374 
Sautees  with  Cock’s  Kernels 
and  Truffles  on  demi  deuil  373 
LAMB  Cutlets  Raut6es  with  French  Beans  373 
Cutlets  Sautees  with  Lamb  Sweet- 
breads en  Blanquette  . . .374 

Cutlets  Sautees  with  sliced  Mush- 
rooms and  Truffles  . . . 374 

Epigraniines  of,  a la  Mai-Woine  . 373 

with  Asparagus  Peas  372 
Cucumbers  . 373 

Green  Pe.as  . 372 

Hind  Quarters  of,  with  Celery  . 371 

Croquets  a la 
Mihinaise  372 
Potiitoes  . 371 
stuffed  Toma- 
toes . 372 
Roast,  with  Poivrado  Sauce  . .371 

Hind  Quarter  of  . . . 377 

Raddle  of  . . . ,378 

LAMBS’ Feet  a la  P6rigueux  . . 375 

a la  Poulette  . . 376 

Marinaded,  with  Tomato 
Sauce  . . . 376 


Pinn 

LETTUCES  with  Gravy,  Cabbage  . 173 

LEVERET  Forcemeat  Cake  with  Jelly 

Pain  do  Levrauf,  or  . . . 487 

Puree  ......  293 

LIAISON  a I’Allemande  ...  58 

au  Boux  .....  59 

of  Blood  .....  59 

Butter 6!) 

and  Cream  ...  60 

Ecrg 59 

LIAISONS 58 

LOAVES  flavoured  witli  Orange,  Almond 

Paste  . . . . . .647 

with  Apricot  Jam,  Almond  Paste  . 547 
LOBSTER  a la  Boixlelaiso  . . .415 

ii  I’Amdricaino  ....  446 

a la  Proveu^-alo  ....  445 
Aspic  of  .....  490 

Bouchees  . . . . .311 

Butter .271 

Cauapt‘S  .....  500 

Croquets  , . . . .313 

cn  Coquilles  .....  320 

Pilau  a la  Turque  ....  440 

Salad  ......  494 

Sauce  ......  284 

with  Mayonnaise  Sauce  . . .148 

LOIN  of  Veal  ii  la  Finaneitro  . . 343 

a la  Jardiniere  . . 342 

a la  Macedoine  . . 344 

en  Surprise,  with  Bechamel 
Sauce  ....  342 

Garnished  with  Kidneys  . 344 

Roast  ....  355 

with  Cardoons  . . 343 

Croquets  a la  MilaU' 


LAMB  Sweetbread,  Cassolettes  . 

318 

aise 

314 

Sweetbreads,  Blanquette  of,  with 

Stuffed  Mushrooms 

Truffles  ..... 

376 

and  Tomatoes 

342 

Sweetbreads  in  Paper  Cases  . 

322 

LARGE  Cold  Dish.-s  .... 

470 

LARK  Galantines,  Chaudfroid  of 

4S8 

Macaroons 

Patties  ...... 

309 

• 

204 

Raised  Pie,  Hot  .... 

449 

Chocolate  .... 

, 

546 

Scollops  en  CToustado  . 

487 

Filbert  .... 

• 

546 

LARKS  

139 

Pistachio  .... 

• 

546 

au  Gratin  ..... 

416 

Souffles  .... 

547 

Ballotines  of  . 

416 

MACCARONI  a ritalicnno 

• 

183 

in  Paper  Cases  .... 

321 

au  Gratin  .... 

• 

184 

Roast 

423 

Timbale  a la  Chasseur  . 

• 

454 

Salmi  of  ..... 

139 

a la  Milanaise  . 

453 

LEG  of  Mutton,  Boiled 

358 

with  Salmon  and  Truffles  . 

454 

LEGS  of  Fowls  en  Papillotes 

390 

with  Sturgeon  Scollops 

• 

454 

Mutton  a la  Jardiniere,  Braized 

357 

MACEDOINE  of  Fruit,  Hot 

• 

612 

a la  Milanaise,  Braized 

357 

Salad  ..... 

497 

with  Vegetable  Mace- 

of Vegetables 

175,495 

doine 

356 

MACKEREL,  Broiled,  a la  Maitre 

LEMONADE  . , 

567 

d’Hotel  .... 

150 

LEMON  Bavarois  a la  Moderne  . 

526 

Fillets  of,  with  Dutch  Sauce  . 

440 

Granite,  Iced  .... 

665 

Lobster  Sauce 

441 

Massepains 

LENTIL  Puree  a la  Conti  . . , 

547 

Prawns 

441 

302 

Soft  Roes 

441 

LENTILS  a la  Maitre  d'Hotel  . 

168 

Venetian  Sauce 

• 

441 

for  Garnish  ..... 

54 

Orlys  of  Fillets  of  . . • 

• 

411 

INDEX 
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PACE 

MADEIRA  Jelly  a la  Russe,  Wliipped  624 

Sauce  278 

MAITBE  d’llotcl  Butter  . . 62,  272 

Sauce  a la  Cli6teau- 
briaml,  Thickened  279 
MARASCHINO  Bombe,  Apricot  and  . 663 
Glacds  . . . . . .661 

Jelly  with  Peaches  . . . 622 

MARINADE 267 

MARINADED  Lamb’s  Feet  with  Tomato 

Sauce  ......  376 

Log  of  Pork  with  Robert  Sauce  . 366 

Tunny 601 

Under  Fillets  of  Mutton  with  Mush- 
rooms   363 

Under  Fillets  of  Mutton  with  Sharp 

Sauce 363 

MARMALADE,  Apple  . . . 206 

MARQUISE  Pudding  . . . 639 

Remarks  on  .641 

MASSEPAINS,  Lemon  . . .647 

MATELOTE,  Grande  . . .433 

Sauce  ....  278 

MAYONNAISE  of  Fowl  . . .122 

Jelly 287 

MAZARIN  Cake  with  Rum  . . 606 

MEAT  Glaze 273 

Gravy  275 

Jelly  275 

MELTED  Butter  . . . .283 

MERINGUES  . . . .517 

with  Cherries,  Small  . . . 652 

with  Pine-.\pple,  Small  , . . 552 

MERINGUE  with  Chocolate  Cream  . 529 

Coffee  Cream  . 529 

Strawberry  Cream . 629 

Vanilla  Cream  . 629 

MINT  Sauce 288 

Ilot  . . . .2^8 


PACE 

MUTTON  ....  109,  366 

Boiled  Leg  of  ....  368 

Braized,  Breaded,  and  Broiled  Breast 


of 114 

Fillet  of  . . . .112 

Leg  of  . . . .110 

Legs  of  Welsh,  a la  Jardin- 
iere ....  357 

Legs  of  Welsh,  a la  Milan- 
aise  ....  357 

Broiled  Breast  of,  with  Bdarnaise 

Sauce 362 

Broiled  Breast  of.  with  Celery  Purde  362 

Broiled  Breast  of,  with  Chateaubri- 
and Sauce  . . . . .363 

Broiled  Under  Fillets  of,  a la  Mard- 

ehale 364 

Broiled  Under  Fillets  of,  with  Truf- 
fles   364 

Broiled  Under  FiUets  of, with  Turnip 
Purde  . . . . .364 

Carbonado  of,  a la  Nivernaise  . 368 

Carbonade  of,  or  Rolled  Loin  of  Mut- 
ton with  Sorrel  Purde  . . 3.j8 

Carbonade  of,  with  Articlroke  Purde  369 

with  Endive  . . 369 

with  Mushrooms  and 
Poivrade  Sauce  . 359 

Collops  with  Sharp  Sauce  . . Ill 

Croquets m 

Cutlets  a la  Maintenon  . . . 362 

a la  Soubise  . . . 369 

Braized,  a la  Jardinidre  . 360 

with  Artichoke  Purde  360 
Cardoons  . 360 

Celery  . . 360 

Chestnut  Puree  360 
Bread-crumbed  . . 114 

Broiled  . . . .113 


MIREPOIX 269 

MIXED  Dishes  of  Roast  Game  . . 423 

Fruit  Compote  with  iced  Champagne  559 
MODE  of  Folding  a Napkin  for  Dishing  569 
of  Serving  a la  Fran^aise  and  a 
la  Russe  ....  219 

MOISTEN,  Term  used  in  Cookery,  To  5 ] 


MONTPELLIER  Butter  . 

271 

MORTADELLE,  or  Italian  Sausage  . 

601 

MULLET,  Grey,  a la  ilaitro  d'Hotel  . 

147 

with  Dutch  Sauce 

147 

Red,  a la  Maitre  d’llotel 

1 66 

a la  Proven^ale 

442 

en  Papillotcs 

• , 

442 

MUSHROOM  Puree  . 

302 

MUSHROOMS  a la  Poulette 

170 

au  Gratin 

170 

for  Garnish,  Stewed 

49 

Stuffed 

, , 

291 

Turned 

. 47, 

291 

with  Croutons,  Turned  . 

461 

MUSSELS  a la  Mariniere  . 

156 

a la  Poulette 

166 

, en  Coquilles  . 

, , 

320 

for  Garnish  . . 

• « 

293 

with  Endive  . . 362 

Green  Peas  . 361 

Potatoes  , . 361 

Tomato  Sauce  . 361 

Sautes  a la  Financiere  . 361 

with  a Macedoine  of 
Vegetables  . 361 
with  Gravy  and  Vege- 
tables . . 114 

with  Potatoes  . .361 

Glazed  Breast  of,  with  Celery  a la 
Frantjaise  ....  363 

Glazed  Breast  of,  with  Endive  . 363 

Haunch  of,  with  Carrots  a la  Flam- 

ancle  366 

Haunch  of,  with  Haricot  Beans  a la 
Bretonne  ....  357 

Kidneys,  Breaded  . . . .115 

Broiled  . . . .115 

Sautes  . . . .115 

Legs  of,  with  Vegetable  Macedoine  356 
Marinaded  Under  Fillets  of,  with 
Mushrooms  ....  363 

Marinaded  Under  Fi.lets  of,  with 
Sharp  Sauce  . . 363 
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MUTTON,  Minced  . . . .Ill 

J’atties  . • . . .310 

Koast  Fillet  of  . . . .113 

Haunch  of  Welsh  . . . 36.') 

Leg  of  . . . . .109 

Saddle  of  ...  . 3G.o 

S.addle  of,  with  Potato  Croquets  . 3.)8 

Seven  Hours’  Leg  of  . . .109 

Stuffed  Shoulder  of  . . .Ill 

Napkin,  Mode  of  Folding  a,  for  Dish- 
ing, &e.  .....  569 

NEAPOLITAN  Cake  . . . .532 

NECK  of  Veal  a la  Mae^doiue  . . 347 

Eoast  ....  355 
with  Endive  Puree  . 316 
Glazed  Onions  . 347 
Spinaeh  . .347 

NESSELEODE  Pudding  . . 540 

Eemarks  on  541 
NOIX  of  Hcef  with  Meat  Jelly  . . 471 

Veal  a la  Jardiniere  . . 345 

with  Celery  a la  Fran^aise  34  5 
Cucumbers  . . 345 

Endive  . . . 344 

Meat  Jelly  . 481 

Mushroom  Puree  . 345 

Sorrel  . . .345 

NOUGAT 203 

a la  Parisienno  . . . 534 

NOUILLES  Timbale  au  Salpicon  . 455 

au  Chasseur  . 316 

with  Game  Pur6o  315 
with  Ham  . 455 
with  Partridge 

Scollops  . 455 

with  Ham  . .184 

NOYEAU  Jelly  with  Apricots  . .621 

ObSEEVATIONS  on  Puree  Soups  42 
on  Quenelles  for  Soups  . . 234 


ONION  Puree  a la  Eretonne,  Erowu 

PACK 

. 300 

a la  Soubise,  White 

300 

ONIONS  for  Garnish 

61,  296 

Coloured 

62 

Glazed 

52 

White 

52 

OEANGEADE 

566 

OEAN GE  Bavarois  a la  Moderno 

626 

Custard  Fritters 

514 

Pudding  . 

186 

Flower  Bonbons  in  Cases 

.553 

Souffles  in  Cases,  Small 

616 

Granite,  Iced 

5Q5 

Ice,  Burnt  Almond  and  . 

562 

Jelly  with  Oranges 

522 

Salad  with  Liqueur 

208 

OEANGES,  Compote  of  . 

208 

Glac^e.s  au  Caramel 

209 

OEGEAT 

.567 

OELEANS  Pudding 

584 

OELYS  of  Anchovies 

317 

Chicken 

316 

Fillets  of  Maekerel  . 

441 

Oysters 

317 

Soles 

317 

OETOLANS,  Croustade  of,  a 
ven^-ale 

a Pro 

402 

In  Cases 

416 

Potted 

479 

Eoast  .... 

422 

OX  Palates  .... 

88 

Tails,  Fried  . 

89 

Stewed 

88 

Tongue,  Fresh 

87 

OYSTEE  Bouchies 

311 

Sauce 

63 

28t 

OYSTEES  a la  d’Uxcllcs  . 

316 

a la  Villeroy,  Fried 

316 

en  Coquilles 

319 

for  Garnish  . 

292 

Orly  of  ... 

317 

Pickled 

78 

OLIVES  .... 

77 

OMELET, Eemarks  on 

180 

OMELETS  a,  la  Celestino  . 

616 

Entremet  of  thr.->e  different 

460 

OMELET  Soufflee  with  Lemon 

189 

with  Apricot  Jam 

192 

Artichoke  Puree 

460 

Asparagus  Peas 

459 

Bacon 

181 

Cardoon  Pureo 

460 

Cheese  . 

181 

Crayfish  Tails . 

459 

Fines  Herbes  . 

180 

Ham 

181 

Kidney  . 

181 

Morils  . . 

460 

Mushrooms 

181 

Eum 

192 

Shrimps 

460 

Sorrel 

181 

Truffles  . , 

459 

AIN  d’Ananas,  or  Cold  Pine-Apple 
Pudding  . . . . .518 

de  Faisan,  or  Pheasant  Forcemeat 

Cake  .....  403 

de  Fraises,  or  Cold  Strawberry  Pud- 
ding .....  618 

de  Foie.  Gras,  or  Foie  Gras  Force- 
meat Cake  . . . . .474 

de  Foie  Gras,  or  Foie  Gras  Force- 
meat Cake  with  Jelly  . . . 486 

de  LapreauA,  or  Eabbit  Forcemeat 
Cake  .....  487 
de  Levraut,  or  Leveret  Forcemeat  . 

Cake  with  Jelly  . . . 487 

de  Lie\Te,  or  Hare  Forcemeat  Cake 

with  Truffles  . . . .419 

de  Lievre,  or  Hare  Forcemeat  Cake 

with  Venison  Sauce  . . . 419 

de  Perdreau.x,  or  Partridge  Force- 
meat Cake  • . . 


487 
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PAIN  ilo  Volaille,  or  Cluckeu  I’orccnieut 


Cuke  with  Jolly  . . .48(1 

de  Volaille,  or  Chicken  Torcu  moat 
Cuke  with  TrutHes  . . . 397 

PANCAKES 192 

with  Apricot  Jam  . . . 009 

PABPAIT  au  Cafe  . . . .002 

PARSLEY  for  Garnish,  Fried  . . 07 

PARTRIDGE,  Aspic  of  Fillets  of,  a la 

Gollevue  .....  488’ 

Forcemeat  .....  300 

Cake,  Pain  do  Perdreaux, 

or  . . . .487 

Boudins  of  . . . 409 

Galantines  a la  Bellevue  . .481 

I’ie,  Cold  . . . . .145 

Puree  ......  293 

Puree  cn  Croustade  with  Plover’s’ 

Eggs,  Red  . . . . .410 

Raised  Pic,  Cold  . . . .478 

llot  . . . .419 

Roast  . . . .138,  422 

PARTRIDGES  a la  Kcgencc,  Red  . 402 

8almi  of  .....  4(i8 

Ballotincs  of  ....  485 

Braized,  a la  Financiere  . . 408 

a la  Perigueux  . . . 407 

Red,  with  Foies  Gras  . 409 

Red,  with  Ti-uffles  . . 410 

Chaudfroid  of  ....  484 

Chartreuse  of  ....  408 

Scollops,  in  paper  cases  . . 321 

Croustade  of  . . . .401 

Fillets  of  Red,  a la  Financiere  . 411 

a la  Toulouse  . 411 
en  Supreme  . . 485 

PARTRIDGE,  Fillets  of  Red,  with 

Truffles  en  Supreme  . . .412 

Fillets  of,  with  Partridge  Pur6o  . 409 
Stewed,  with  Cabbage  . . .138 

PASTRY  197 

PATTIES 308 

Foie  Gras,  a la  Monglas  . . 308 

Lark  ......  309 

Mutton 310 

Vegetable  .....  309 

PAUPIETTES  of  Fillets  of  Soles  . 440 

Whiting  . 443 
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PERIGUEUX  Sauce,  Maigre  . . 280 

PETITS  Fours  . . . .610 

PHEASANT  Croquets  . . . 313 

Forcemeat  .....  305 

Boudins  of  . . . 407 

Cake,  Pain  do  Faisan  or  403 

Pic,  Cold 145 

Puree  ......  293 

en  Croustade,  garnished  with 
larded  Fillets  . . . 406 

PHEASANTS,  Salmi  of  . . . 400 

Braized,  a la  Financiere  . . 401 

with  Foies  Gras  and  Truffles 
a la  Bohemienne  . . 400 

Scollops  in  paper  cases  . . 322 

Fillets  of,  a la  F'inanciere  . . 405 

with  F’oics  Gras  a la  Peri- 
gueux ....  406 

Fillets  of,  with  Quenelles  . . 406 

Poast  . . . . . .421 

PICKLED  UeiTings  ....  78 

Oysters  . . . . .78 

Tongue 501 

PICKLES,  Mix(d  ....  78 

PIE,  Cold  Chicken  . . . .142 

Gravy  Jelly  for  . 143 

Cold  Haro  . . . .144 

Gravy  Jelly  for  . .145 

Lark  . . . . .145 

Partridge  . . . . .145 

Pheasant 145 

Rabbit  . . . . .145 

Veal  and  Ham  . . . .144 

Gravy  Jelly  for  . 144 

PIGEON  Cutlets  with  a Macedoine  of 

Vegetables 396 

Cutlets  with  Aspar.agus  Peas  396 
French  Beans  . 396 

Sliced  Mush- 
rooms . 397 

PIGEONS 124 

a la  Crapatidino  . . . .125 

a la  F'inanciere  ....  396 

Roast 125 

Stewed 121,  395 

with  Green  Peas  . . . .125 

PIG,  Roast  Sucking  ....  369 

PIGS' Feet  a la  St.  Mcnehould  . . 131 


PEACH  Cream  a la  Muscovite  . . 627 

PEACHES  a la  Conde  . . .512 

with  Rice  .....  612 

PEAR,  Charlotte  ....  509 

Tart,  Open  ....  202 

PEARS,  Compote  of  . . . . 205 

Baking  . . 205 

Bon  Chretien  . 205 

with  Rice  ....  191,  511 

PEA  Puree,  Green  ....  302 

PEAS,  Boiled 166 

for  Garnish  .....  298 

Stewed  . . . . .166 

with  Bacon  .....  166 

PERCH  with  White  Wine,  Stewed  . 160 

PERIGUEUX  Sauce  . . .279 


Crepinettes  . . . 322 

PIKE  a la  Chambord  . . . 430 

F'inanciere  . . .431 

Normande  . . .432 

Boiled,  with  Caper  Sauce  . .157 

Forcemeat  ....  306 

Boudins  au  Salpieon  . 441 

with  Quenelles  . . . .431 

PINCH  of  Salt  and  Pepper  . . 25 

PINE-APPLE  Bonbons  in  cases  . 558 

Compote  .....  559 
Cream  a la  Muscovite  . . . 527 

Drops  558 

Pudding,  Pain  d'Ananas,  or  . . 518 

PISTACHIO  lee,  Apricot  and  . . 561 

Macaroons 546 
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PISTACHIO  Piiste,  Ciindicd  . . 6o3 

PLAIN  Applp  Chiulotto  . . .187 

I’nlters,  Ueigiiets  SouHlcs  or  . . 188 

Sauces  . . . . , GO 

PLOMBIEHES  . . . .541 

PLUM-PUDDING  witli  Rum  . . 607 

with  Madeira  Sauce  608 
PLUMS,  Compote  of  Brignolcs  . . 206 

I'reiich  . . 20G 

Mirabfilo  . . 207 

PLUM  Tart,  Open  ....  202 

POIVRADE  Glaze  ....  276 

Sauce  ......  277 

Tirown  ....  2GG 

Maigre  ....  267 

■White  ....  267 

POEK 129,  366 

Cliops,  hrcad-crumb.'d  and  broiloil  . 131 

with  Sliarp  Sauce  . . 130 

Kidney  Saute  ....  131 

Marinaded  Roast  Leg  of, with  Robert 
Sauce  .....  366 

Roast  Loin  of  . . . .129 

with  Robert  Sauce  . 13o 

Keck  of,  a la  Soubise  . . 368 


with  Chestnut  Pur6e  368 
Poivrade  Sauce  368 
Stuffed  Toma- 
toes . . 368 


Sausages,  Broiled  ....  131 

or  Cr^pinettes  . .132 

or  Crepinettes  with  Rico 
and  Tomato  Sauce  . 132 

with  Mashed  Pobitoes 
Boiled  . . .132 

with  Sauerkraut  . .133 

with  Wine,  Stewed  . 132 

Under  Fillets  of,  a la  Marechale  . 369 

with  Cardoon  Puree  369 
with  Celery  a la 

Franqaise  . 368 

with  Endive  . 368 
with  Mushroom 

Puree  . . 369 

with  Tomato  Puree  369 
POT-AU-FEU,  Ingredients  of  a good  . 29 

Meat  for  .....  30 

IMode  of  Preparation  of  . . 30 

On  prolonged  Cooking  of  . . 32 

Or  Beef  Broth  ....  28 

Preservation  of  the  Broth  of  . . 32 

Remarks  on  “Vegetables  for  . . 31 

Skimming  the  Fat  off  ...  31 

Stock  Pots  for  ....  28 

POTATO  and  TrufRe  Salad  a la  Demidoff  497 
Casserole  with  Blanquette  of 

Chicken 451 

Casserole  with  Fillets  of  Soles  . 452 
Casserole  with  Larded  Fillets  of 

Chicken  . 451 

Pheasant  Quen- 
elles . . 452 

Rabbit  Scollop's  , 151 
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POTATO  Croquets  . . 

. 295 

Purtio  ..... 

. 302 

POTATOES  a la  Duchesse 

. 296 

a la  Maitre  dTIotcl 

. 169 

for  Garnish  .... 

63 

Fried  for  Garnish  . 

. 61 

Plain  Boiled  for  Garnish 

. 53 

Sautiies  for  Garnish 

. 53 

with  Milk  .... 

. 169 

POTTED  Foie  Gras  . 

. 479 

Goose  ..... 

. 141 

Hare  ..... 

. Ill 

Larks  ..... 

. 1 12 

Ortolans  .... 

. 479 

Partridge  .... 

. 142 

Pheasant  .... 

. 142 

Rabbit  .... 

. 142 

Turkey  .... 

. 140 

POTTINGS  and  Pies 

. 140 

POULARD  raised  Pie  with  Truffles, 

Cold 

. 477 

POULARDS,  Blanquette  of,  with 

Endive  a la  Talleyrand 

. 391 

Blanquette  of,  with  Truffles  . 

. 392 

with  Vegetables,  Cold  Stuffed 

. 476 

POULTRY  .... 

21,  379 

PRAWNS  .... 

. 601 

for  Garnish  .... 

. 292 

PRELIMINARY  Observations  . 

3,  217 

Remarks  on  Cold  Dishes 

. 466 

PEESER“VE,  Cherry 

. 211 

PEOFITEROLLES  Pudding  . 

. 543 

PROVISIONING  . 

. 20 

PUDDING,  Black 

. 133 

Cabinet  .... 

. 608 

Coffee  Custard 

. 187 

Lemon  Custard 

. 186 

Marquise  .... 

. 639 

Nes.-elrode  .... 

. 540 

Orange  Custard 

. 186 

Origins  .... 

. 584 

or  Pain  d’Ananas,  Cold  Pine-Apple  618 

or  Pain  de  Fraises,  Cold  Strawberry  518 

Plum,  with  Rum 

. 607 

with  Madeira  Sauce 

. 508 

Profiterolles  .... 

. 543 

Rice,  with  Lemon 

. 189 

with  Vanilla 

. 190 

Semolina,  with  Orange  Flower 

. 190 

PUFF  Paste  Cake 

. 198 

PUNCH  Drops  .... 

. 558 

Jelly 

. 621 

Roman 

. 564 

PUREE,  Artichoke 

. 301 

Asparagus  .... 

. 301 

Brown  Onion  a la  Bretonne  . 

. 300 

Cardoon  .... 

. 300 

Celery  ..... 

. 301 

Chestnut  .... 

. 302 

Chicken 

. 293 

Green  Pea  .... 

. 302 

Lentil,  a la  Conti  . . 

. 302 

Leveret 

, 293 
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PAOE 

PUREE,  Mushroom  .... 

302 

REDUCE,  Term  used  in  Cookery,  To 

5 

I’iirtridgo  ..... 

293 

REFRESHING  Drinks  . 

566 

Pheasant  ..... 

293 

Remarks  on 

566 

I’otiito  ...... 

302 

REGENCE,  Sauce  a la 

280 

Rabbit  ...... 

291 

REMARKS  on  Beef  a la  Mode  . 

85 

Tomato 

303 

on  Blond  de  Yetiu  , 

227 

Truffle  ...... 

303 

Boiling  and  Reducing 

20 

Turnip  ...... 

302 

Braizes  .... 

329 

White  Haricot  Roans 

301 

Charlottesa  laChAtcaubriand  and 

Onion,  a la  Soubiso 

300 

a la  Sicilienno 

639 

Woodcock 

293 

Cheese  and  Fruit 

212 

Coloured  Jellies  . 

520 

Q,UAIL  Galantines,  ChaudfroiJ  of 

Coquill es  for  Hors  d’Q^uvro 

319 

488 

Cutlets  a la  Maintenon 

362 

Raised  I’ie,  Hot  .... 

418 

Dessert  .... 

585 

a la  Finaneiero  .... 

414 

F'ish  dressed  a la  Chambord 

432 

a la  .lardiniire  .... 

411 

Forcemeats 

304 

an  Gratin  ..... 

415 

Fricassee  of  Chicken  . 

118 

Hallotines  of,  with  Pch'igueux  S.iuce 

41G 

Ices 

566 

en  C'iSrises,  with  Truffles 

415 

Kitchen  Utensils 

8 

Roast  ...... 

422 

Marquise  and  Nesselrode  Pudding 

541 

Scollops  of,  with  Truffles 

416 

Omelets  .... 

180 

QUINCE  Jelly 

212 

Ornamimtation  in  Cookery  . 

466 

Refreshing  Drinks 

660 

Removes  known  as  a la  Godard 

331 

•¥5 

Removes  of  Poultry  . 

379 

XVABBIT  Croquets  .... 

313 

Sauces  in  general 

261 

Forcemeat  ..... 

306 

Sautds  .... 

93 

Boudins  of  . . . 

421 

Socles  in  general 

468 

Cake,  Pain  deLapreaux,  or 

487 

Sole  a la  Normande  . 

437 

Grenadins  a la  Fiuancifere 

421 

Steaks  a la  ChUteaubriand  . 

337 

Purde 

294 

The  Butter  for  Roux  . 

260 

Roast  ...... 

136 

The  Moulding  of  Aspic  Jellies 

468 

Saut6  ...... 

137 

The  Use  of  Wine  in  Cookery 

260 

Scollops  in  a Forcemeat  Border 

420 

Tomato  Sauce 

280 

Stewed  ...... 

137 

REMOVES  of  Bi  Cf  . 

326 

RABBITS'  Backs  en  Papillotes  . 

420 

Fish 

424 

Fillets  of,  with  Quenelles 

420 

Game  ..... 

399 

with  Truffle  Pur^e  . 

420 

Lamb ..... 

371 

RADISH,  Black  .... 

79 

Jlutton  .... 

356 

RADISHES 

76 

Pork* 

366 

RAISED  Pie  a la  Financiire,  Hot 

447 

Poultry  .... 

379 

Cold  Foie  Gras 

477 

Veal 

340 

Poulard,  with  Truffles 

477 

RHUM,  Sorbet  an  . . . 

564 

Red  Partridge  . 

478 

RIBS  of  Beef,  Roast  . 

339 

Salmon  . 

478 

with  Meat  Jolly  , 

481 

Woodcock 

478 

Steaks  a la  Bordelaise  . 

337 

Hot  Eel  .... 

419 

Steaks  a la  Maitre  d’ Hotel 

337 

Lark 

449 

RICE  a la  Menagere  . 

185 

Partridge . . 

449 

a rimperatrice.  Iced  . 

541 

Quail  . 

448 

Cake  with  Apricots 

504 

Snipe  . . 

449 

with  Pine- Apple 

505 

Woodcock 

449 

Casserole  with  Chicken  Pinions  a 

la 

RASPBERRIES  Glacdes  . 

656 

Toulouse  .... 

450 

RASPBERRY  Bouch^es  de  Dames 

550 

Casserole  with  Game  Pur5e  a, 

la 

Cream  a la  Moscovite 

527 

Polonaise  .... 

450 

Ice,  Almond  and  .... 

662 

Casserole  with  Lamb  Sweetbreads 

450 

RAVIGOTE  Butter  .... 

271 

Croquets  .... 

191 

Sauce  

287 

Pudding  with  Lemon 

189 

RED  Mullet  a la  Proven9ale 

442 

with  Vanilla 

190 

en  Papillotes  . 

442 

RINGS,  Almond  Paste 

648 

Partridge  Puree  en  Croustade  with 

RISSOLES,  Chicken  . 

324 

Plovers’  Eggs  .... 

410 

Fish 

324 

Partridges  a la  Regence  . . , 

402 

Game  ..... 

• 

324 
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EOASTINa 

EOAST  Black  Cock  . . . . 

Capon 

Game,  Mixed  Dishes  of  . 

Grouse  ...... 

Guinea-Fowls.  . . . . 

Haunch  of  Roebuck 

of  AV’clsh  Mutton 

Hen  Turkey  . . . . . 

Hind  Quarter  of  Lamb  . 

Lamb  with  Poivrado  Sauce 
Ijarks  ...... 

I.oin  of  Veal  . . . . . 

Neck  of  Pork  a la  Soubise 

With  Chestnut  Puree  . 
Poivrude  S<auce  . 
Stuffed  Tomatoes 

Neck  of  Veal 

Ortolans  , . . . . 

Partridges 

Plicasants 

Quails  ...... 

Ribs  of  Beef 

Roebuck  . . . . . 

Saddle  of  Lamb  .... 

of  Mutton  .... 
Sirloin  a la  St.  Florentin,  witli  Ro- 
bert Sauce  ... 

Sirloin,  garnished  with  Chicken 
Cromesquis  . . . . 

Sirloin,  garnished  with  Chicken 
Rissoles  . . . . . 

Sirloin,  with  Potato  Croquets  and 
Bordelaise  Sauce 

Sirloin,  with  Potatoes  and  Chateau- 
briand Sauce  .... 

Snipe 

Sacking  Pig 

Teal  ...... 

Turkey  stuffed  with  Trufilcs  . 
V'iil^eon  . . . . . 

Wild  Ducks  . . . . . 

ROBERT  Sauce  . . . . . 

ROEBUCK  Cutlets  a la  Chasseur 
a la  Mardehale 
with  Game  Puree  . 
Poivrade  S;iuce 
Sliced  Truffles 

Fillets  of,  with  Madeira  Sauce 
Truffle  Pur6e  . 

IMinccd  ...... 

Roast  ...... 

Haunch  of  . 

Saddle  of  ....  . 

with  Poivr.ade  Sauce . 
ROLLS  alaFran(,-aiseau  Salpicon, Small 
with  Lobster,  Small 
SoJ  ■ ' Small  . 

ROMAN  Pern.  ...  . . ' . 

RUSSIAN  Salad  . . . 


PAOE 

70 

422 

398 

423 

422 

423 

399 
3i).o 

398 

377 
371 
423 
3oo 
3G8 
308 
308 

368 
3.5.5 
422 
422 

421 

422 
339 

134 

378 
305 

328 

328 

329 
329 

328 

422 

369 

423 
.3CS 
423 
423 
278 
405 
405 
401 

404 

405 
404 
401 

135 
131 

399 

400 
404 
498 
498 
498 
504 
494 


Saddle  of  Mutton,  Roast  . . 365 

of  Mutton  with  Potato  Croquets  . 358 


PAOR 

SADDLE  of  Roebuck  ....  400 

with  Poivr.ade  Sauce  . 40 1 

SALAD,  ,4nchovy  ....  502 

French  Beans 498 

German  ......  490 

Italian  495 

Ixibster 491 

MacMoine 497 

Potato  and  Truffle,  a la  Deniidoff  . 497 

Russian  . ' 494 

Salmon  ......  493 

Salsify 495 

Summer ......  490 

Swedish ......  490 

Turbot 493 

Winter 497 

SALMI  of  Ducklings’  Legs  . . . 394 

Partridges  ....  408 

Pheasants  . . . .406 

Snipes  . . . .414 

Wild  Dueks  . . .417 

Woodcocks  . . .413 

SALMON  a la  Chambord  . . .421 

Boiled  ......  148 

Broiled 148 

a la  Maitre  d’Hotel  . . 435 

Canapes,  Smoked  ....  500 

Cromesquis  . . . . .315 

en  Mayonnaise  ....  479 
Fillets  of,  a I’Americaino  . .318 

with  Oysters  and  Prawns 
a la  Parisienne  . . 436 

with  P^rigueux  Sauce  . 437 
with  Potatoes  a la  Mon- 
treuil  . . . 436 

with  Ravigote  Sauce  . 436 

with  Venetian  Sauce  . 430 

Forcemeat,  Boudins  of,  with  Cray- 
fish Butter 437 

R.aiscd  Pie,  Cold  ....  478 

Salad  ......  493 

Smoked  . . . . . .501 

with  Finaneiere  Sauce  . . . 435 

Gen4voiso  Sauce  . . . 435 

Lobster  en  Coquillcs  . . 425 

Montpellier  Butter . . .491 

Orlys  of  Trout  . . . 425 

Oyster  Sauce  ....  435 

Shrimp  Croquets  . . . 425 

SALPICON 311 

Bouchccs  . . . . .311 

SALSIFY,  Fried  . . . .172 

Salad  ......  495 

with  Melted  Butter  . . .172 

SALT  Cod  Brandade  ....  442 

SANDWICHES,  Chicken  . . 499 

Foie  Gras  ...  . 499 

Ham 498 

SARDINES 77 

Fresh  . . . . . .153 

SAUCE  a la  Chateaubriand  . . . 279 

a la  Diable 282 

Godard 282 

Regence  .....  281 
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SAUCE  a la  Tortue  . 

rACiP. 

. 285 

a I’Allemando 

. 205 

Ancliovy  Butter 

. 280 

Beaniaiso 

. 284 

Bechamel  A I’ancieniio 

. 265 

Maigro 

. 266 

Bigarado 

. 282 

Bordelaiso  . 

. 278 

Bread  . 

. 287 

Brown  Butter 

63 

Poivrado 

. 266 

Melt<'d  Butter 

. 63 

Chicken  IkVhamcl  . 

. 266 

Chaudfroid 

. 288 

Cold  B&hamel 

. 288 

Dutch,  or  llollandaiso 

62,  283 

D’Uxellos 

. 277 

Espagnole 

. 263 

Maigro 

. 264 

Financifcre,  for  Fish 

. 281 

Game 

. 281 

Poultry 

. 281 

Fish  Vcloutd  . 

. 284 

French  . 

, 287 

Game  Chaudfroid  . 

. 288 

Genevoise 

. 279 

Green  Mayonnaise  . 

. 67 

Horse  Budish 

. 288 

Italian  . 

64,  278 

Lobster  . 

147,  284 

Madeira 

. 278 

iMaitro  d’Hotcl  , 

. 63 

Matelote  . , 

. 278 

Melted  Butter 

. 283 

Mint 

. 288 

Hot 

. 288 

Oyster  . 

66,  284 

P^rigueux 

. 279 

Maigre 

. 280 

Poivrade 

05.  277 

Maigro 

. 267 

Poulette . 

. 65 

Bavigote 

. 287 

Bemoulade 

. 67 

Bobert  . 

. 278 

Shalot  . 

. 282 

Sharp,  or  Piquante 

64,  277 

Shrimp  . 

147,  284 

Supreme 

. 285 

Tartar  . 

. 67 

Tomato  . 

66,  280 

Valois  . 

. 285 

Velouti  . 

. 261 

Mt  igro 

. 265 

Venetian . . 

. 285 

Venison  . 

. 289 

White  Mayonnaise  . 

. 67 

or  Melted  Butter 

60 

or  Melted  Butter, 

Cause 

of 

Failure  in  Preparation  of  61 

Poivrade 

. 267 

SAUCES  . 

. 260 

Cold  . 

. 67 

Fundamental  . . 

* 

. 263 
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SAtJERKEAITT  for  Garnish  . . 65 

will)  Sausafrcs  . . . .133 

SAUSAGE,  Bologna,  Lyons, anJGerman  77 
Chicken  ......  323 

Chi|iolitta  .....  291 

SAUTER,  Term  used  in  Cookery,  To  , 5 

SAVARIN 503 

SCOLLOPS  of  Quails  with  Truffles  . 41G 

Veal  with  Fines  Hcrbes  101 
SCORE,  Term  used  in  Cookery,  To  . 5 

SHAD  with  Caper  Saueo  . . .154 

Maitre  d’Hotel  Butter  . 154 

Sorrel  . . . .154 

SUALOT  Sauce 282 

SHARP  Sauce  . . . . G4,  277 

SHEEPS’  Feet  or  Trotters  with  Poulette 

Sauce . . . . . .115 

Feet  or  Trotters,  Marinaded  . .116 

Tails  a la  Valois  ....  365 

with  Cucumbers  . . . 365 

Lentil  Pure'e  a la  Conti  . 364 

Onion  Puree  a la  Soubise  364 

Sorrel  Puree  . . . 364 

SHELL-EISH,  Buisson  of  . . . 480 

SHORT  Paste  Cake  . . . .197 

SHRIMP  Bouchees  . . . .312 

Butter  ......  272 

Canapes.  . . ' . . . 499 

Cromesquis  .....  315 

Sauce 284 

SHRIMPS  en  Coquillcs  . . . 320 

SICILIENNE,  Charlotte  a la  . . 538 

SINGE,  Term  used  in  Cookery,  To  . 5 

SKATE  with  Brown  Butter  . .150 

with  Caper  S.auce  . . . 150 

SMALL  Aspics  for  Garnish  . . 480 

Coffee  Souffles  in  cases  . . .516 

Finger  Biscuits  with  Almonds  Pra- 

lin^es 552 

Finger  Biscuits  with  Pistachios  . 553 

Meringues  with  Cherries  . . 662 

with  Pine-Apple  . . 652 

Orange  Flower  Souffles  in  cases  . 516 
Bolls  a la  Fran5aise  au  Salpicon  . 498 

with  Lobster  . 498 

with  Soles  . 498 

Souffles  with  Filberts  . . . 652 

with  Orange  Flowers  . . 552 

Vanilla  Soufflds  in  cases  . . . 516 

SMELTS 153 

au  Gratin 154 

SMOKED  Herring  ....  500 

Salmon  ......  601 

SNIPE  Forcemeat,  with  Salpicon,  Bou- 
dins of  . . . • . 414 

Raised  Pic  i,  , . . . 449 

Boast  ......  422 

Salmi  of 414 

S O CLE  S for  rai  oing  Bern  ores  and  Entrees, 

Flat  . . . . . .469 

or  Stands  for  large  Cold  Dishes  . 468 
SOLE  a la  Colbert  ....  438 
a la  Normaiide  ....  437 
Bemarks  on  .437 


594 

IXDEX 

SOLE  au  Gratin  ..... 

r.vop, 

MS 

SOUP,  German  .... 

PAOR 

258 

Baked  with  I'inrs  ITorbes 

M9 

Barley 

248 

with  AVhito  Wiuo  Sauce 

149 

Giblet 

256 

Boiichdcs  ..... 

312 

Green  Pea  Puree  . 

240 

Croquets 

314 

au  Consommd 

245 

en  Coquillcs 

321 

Hare 

256 

Fried  ...... 

149 

Ilochcpot,  or  Ox  Tail 

257 

Gratin  of  Fillets  of  . . . 

438 

Italian  Paste  .... 

232 

SOLES,  Aspic  of  Fillets  of.  a la  Bavigoto 

491 

Julicune  .... 

37 

232 

Fillets  of,  and  Anchovies 

500 

with  Consomm6  Custard 

u 

en  Mayonnaise 

493 

la  Eoyale  . 

232 

with  Crayfish  and  Truffles 

with  Poached  Eggs  . 

232 

a la  Joinvillo  .... 

439 

with  Vegetable  Consomnid 

233 

with  Oysters  . 

439 

Leek 

40 

Prawns  . 

439 

Lentil  Purde,  d la  Conti . 

244 

Venetian  Sauce 

439 

with  Vegetables  a 

[a 

Orlys  of 

317 

Faubonno 

247 

Paupiettes  of  Fillets  of  . 

440 

.Maccaroni  .... 

231 

SORBET  au  Ehum  .... 

504 

Meat 

34 

Kirschenwasser  .... 

505 

Jlitonnde,  or  Soaked  Bread 

36 

SORBETS,  Ices  and  .... 

500 

Mock  Turtle  .... 

255 

SORREL  for  Garnish  . . .67,  299 

a la  Douglas,  Clear 

256 

SOtJEFLES,  Cheese  .... 

324 

Mussel 

251 

Chicken 

321 

Nouilles  .... 

231 

Game 

323 

of  Truffle  Purde  a la  Perigonl . 

236 

in  Cases,  Small  Coffee  . 

510 

of  Turnip  Purde  a la  Condd  . 

236 

Orange  Flower 

610 

Onion 

38 

Vanilla  . 

610 

Purde  a la  Ensse  . 

259 

SOUFFLE,  Vanilla  .... 

189 

Thickened  with  Egg 

39 

SOUFFLES  with  Filberts,  Small 

662 

Oyster 

251 

Orange  Flowers 

662 

Paysanne,  with  Maccaroni 

211 

SOUP  a la  Paysanne 

'237 

Pea,  d I’AHemande 

245 

Almond  Milk,  with  Croutons  . 

252 

Persian  Salep 

231 

with  Ilice 

252 

Potato  and  Leek  . 

42 

Asparagus  Purde  .... 

244 

Purde,  d la  Parmentier 

243 

aux  Trois  Racines  .... 

210 

Profitorolles,  au  Chasseur 

240 

Barley,  a la  Ilollandaise. 

239 

Pumpkin  .... 

42 

with  Blond  de  Veaii  . 

240 

Purde  of  Lentils 

40 

Blond  de  Veau  with  Celery 

238 

Eed  Haricot  Beans  . 

42 

Bouillabaisse ..... 

251 

Split  Peas 

42 

Bread  ...... 

34 

Vegetables,  d la  Eoyale 

235 

Panada 

44 

White  Haricot  Beans 

42 

Broth  a la  Minute  .... 

35 

Quenelles,  with  Essence  of  Chicken 

239 

Brunoise  ..... 

2.'’0 

Ravioli 

238 

Cabbage  ..... 

30 

Eed  Haricot  Beans,  a la  Condd 

243 

Cabb.age-Lcttuce  .... 

37 

Rice 

36,  230 

Cabbagp-LettuceMaigrc(withoutMeat)  37 

d la  Turque 

253 

Chestnut  Puree  .... 

246 

d ITtalienne  . 

253 

Chicken  Puree  a la  Eeine 

247 

Milk  .... 

43 

with  Cucumbers 

248 

Sago 

232 

Consomm6  with  Cabbage-Lettuces  . 

238 

Scotch  Broth  .... 

257 

Poached  Eggs 

230 

Semolina  .... 

36,  231 

Crayfish,  or  Bisque 

249 

with  Sorrel  d la  Leopold 

240 

au  Maigre 

250 

Sorrel 

39 

with  Cream  . . 

250 

with  Cream . 

246 

Crdey,  au  Consomm6  . 

242 

with  Rice  . . 

43 

Maigre  .... 

242 

Spring 

233 

CremedeEiz,  with  Chicken  Consommd 

248 

with  Chicken  Quenelles 

234 

d’Orge,withChickenConsomme 
Duck,  a la  Livonienne  . 

219 

Croutons 

233 

258 

Fish  Quenelles  . 

235 

Endive  Pur^e 

244 

Poached  Eggs 

235 

• Fish  Consommi,  with  Fish  Quenelles 

240 

Vegetable  Consommd 

235 

Game  Pur4e 

248 

Rice  and  Barley  for  Puree  . 
Swallows’  Nests  . . • 

• 

43 

Quenelles  .... 

239 

• 

241 

INDEX 
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BOUP,  Tapioca  .... 

3G,  230 

SWEETBBEAD  Croquets. 

313 

with  Chicken,  Toiifrue,  and 

SWEETBBEADS  a la  Fin.ancidro 

350 

Truffle 

241 

Macedoine 

351 

Turnip  Pur6e  . . . 

212 

Nivernaise 

351 

Turtle 

253 

Blanquette  of,  with  Truffles  . 

352 

Veal  Kidney,  A la  Kusse 

258 

Broiled,  a la  Mardchale  . 

352 

Vegetable,  with  Poached  Eggs  a 

la 

with  Asparagus  Peas 

351 

Colbert  .... 

237 

Endive  ..... 

102 

Vermicelli  .... 

35, 

230 

Gravy 

102 

Vertpi'6  ..... 

238 

Green  Peas  .... 

351 

White  Haricot  Beans  Pur6e  . 

24G 

Sorrel  ..... 

102 

with  Croutcs  GratinAes  . 

229 

Tomato  Sauco 

102 

with  Truffle  and  Chicken  Purees 

a 

SWEETS 

186 

la  Royale 

23G 

with  stuffod  Cabb.a^e-Lcttuccs 

237 

rp 

SOUPS  

34, 

225 

X ABLE  Arrangements  and  Serving  . 

26 

Observations  on  Pur6e  . 

42 

TABLETS,  Cherry  Caramel 

557 

SPICES  

24 

White  Chocolate  Caramel 

556 

ISpiccs  and  aromatic  Herbs 

24 

with  Cream,  Tea  Caramel 

556 

SPINACH 

171 

White  Coffee  Caramel  . 

557 

for  Garnish  .... 

G3, 

209 

TANGEBINES  Glacdes  . 

555 

with  Sugar  .... 

171 

TABT.  Custard,  Meringude 

202 

STAFF,  Kitchen 

222 

TABTLETS  with  Pine-Apple,  Almond 

STEAKS,  I'illet,  a la  BAamaiso  . 

338 

Paste  ...... 

549 

a la  Chateaubriand 

337 

TABT,  Open  Apple  .... 

201 

Rema.ks  on 

337 

Apricot  .... 

202 

a la  Valois 

338 

Cherry  .... 

201 

Sautds  with  Mushroom 

Pear  .... 

202 

Purdo 

338 

Plum  .... 

202 

Sautds  with  Tomato 

TEA  Caramel  Tablets  with  Cretira 

656 

Purdo 

338 

TEAIv  Roa't 

423 

Sautds  with  Truffles 

338 

TENCH  with  Pouletto  Sauce,  Stowed  . 

169 

Piib,  a la  Bordelaise  . 

337 

TENDONS  of  Veal  a la  Maeddoine 

353 

a la  Maitro  d'Hotcl 

337 

of  Veal  a la  Provenc;ale  . 

101 

STEWED  Pigeons  . 

395 

of  ^'e:ll  with  Artichoke 

STOCK,  General .... 

22G 

Purde 

352 

Pots  ..... 

28 

of  Veal  with  Green  Peas  . 

352 

Vt'al,  or  Blond  do  Viaui  . 

227 

TEBMS  used  in  Cookery  . . 4, 

223 

STKAWBEBBY  Compote,  Iced 

5Cl) 

THICKENING  with  Blood 

69 

Cream 

195 

Butter 

60 

a la  Muscovite 

527 

Butter  and  Cream 

60 

Drops  ..... 

558 

Egg  . 

69 

G lacds 

552 

THICK  Milk  or  Bouillio 

44 

Ice,  Vanilla  and 

5G0 

TIMBALE  Brioche,  with  a Macedoine 

Jelly 

521 

of  Fruit  ..... 

513 

STUFFED  Artichoke-Bottoms  . 

4G3 

Brioche,  with  Fruit 

513 

Cabbage-Lettuces  with  Croutons 

403 

de  Genoiso,  with  Fruit  Jelly  . 

528 

Calves’  Ears  .... 

354 

de  Gdnoiso,  with  Kirschenwasser 

Carp  a rAncienno  . 

433 

Jelly,  Cherries  and  Apples  . 

528 

Chicken  Pinions 

294 

de  Gduoise,  with  Orange  Jelly  and 

Kggs 

461 

Pine- Apple  .... 

527 

Loin  of  Veal  .... 

472 

Maccaroni,  a la  Chasseur 

454 

Mushrooms  .... 

291 

a la  Milanaise 

453 

Olivos  ..... 

291 

with  Salmon  and  Truffles 

454 

Tomatoes  .... 

298 

with  Sturgeon  Scollops . 

454 

STURGEON,  Roast,  with  Matcloto 

Nouilles,  au  Salpicon 

455 

Sauce  . 

428 

with  Ham  . . 

455 

with  Caper  Sauce 

428 

Partridge  Scollops 

455 

with  Paiipiettes  of  Soles 

427 

of  Almond  Gaufres  with  Filbert 

SUIjTANE  a la  Chantilly  . 

534 

Ice 

530 

SUMMEB  Salad 

49G 

of  Almond  Gaufres  with  Maraschino 

SUPBEME  Sauce 

285 

Ice  ...... 

531 

SWEDISH  Salad 

49G 

of  Truffles  a la  Talleyrand 

46  4 

SWEETBBEAD  Cromesquis  . 

315 

TIMBALES  Nouilles,  au  Chasseur 

316 

4 o -2 
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INDEX 


PAOK 


TIMBALES,  with  Game  Pur6o  . .315 

TOMATO  Puree 303 

Sauce  . . . 66,  280 

Remarks  on  . . 280 

TOMATOES  au  Gratin  . . .170 

Stuffed  ....  298 
TONGUE,  Pickled  . , . .501 

TORTUE,  Sauce,  i la  ...  285 
TRIM,  Term  used  in  Cookery,  To  . 5 

TRIPE  k la  Lyonnaise  ...  89 

a la  Mode  do  Caen,  Stewed  . 89 

TROUT,  a la  Chamhord  . . .429 

with  Crayfish  Tails  en  Coquilles  . 430 

1'rii‘d  Roes  . . . .430 

Potatoes  and  Prawns  . . 429 

TRUFFLE  Purdo  . . . .303 

TRUFFLES  a la  Serviette  . . .463 

Buisson  of  ....  . 480 

for  Garnish,  Cut  ....  290 
Whole  . . . 290 

Stewed  in  Champagne  . . . 463 

Timbale  of,  a la  Talloymnd  . . 464 

TRUSS,  Term  used  in  Cookery,  To  . 6 

TUNNY,  Marinaded  ....  501 

TURBOT  . . . , . .146 

Boilixl,  with  Carp  Rocs  en  Coquilles  426 
Pried  Oysters  and  Cray- 
fish . . . . 426 

Fried  Smelts  and  Pofatoe  426 
Sole  Croquets  and  Truf- 
fles ..  . 426 

Croquets  . , . . .314 

en  Coquilles  . . . . .321 

Salad 493 

TURKEY,  Braized,  a la  Chipolata  . 384 

4 la  Jardinidre  . 384 

Stuffed  with  Truflles 

with  Perigueux  Sauce  . . . 383 

Galantine  . . . . .470 

Giblets  with  Turnips  . . . 126 

Pinions  au  Consommd  . . . 392 

with  Chestnut  Puree  . . 392 

Potted 140 

Roast  . . . . . .126 

Hen 398 

Stuffed  with  Chestnuts  . .126 

with  Truffles  . . 398 

TURNED  Mushrooms  with  Croutons  . 464 

TURNIP  Purde 3o2 

TURNIPS  for  Garnish  . . 51,  296 

Brown  . . 51 

White  . . 51 

Glazed,  with  Gravy  . . .174 

TURN,  Term  used  in  Cookery,  To  . 5 


XJ NDER-FILLETS  of  Pork  a la  Ma- 
rechale  ......  369 

of  Pork  with  Cardoon  Puree  . .369 

Celery  a la  Fran^-aise  . 368 

Endive  . . . 368 

Mushroom  Puree  . 369 
Tomato  Puree  . . 369 


PAOB 


UNDER-FILLETS  of  Veal  Bread- 
crumbed  and  Broiled  with  Endive 
Purde  .....  349 
with  Artichoke  Bottoms  enBlanquette  348 
of  Veal  en  Grenadins  d.  la  Niveruaise  349 
of  Wild  Boar  with  Robert  Sauce  . 418 
USE  of  Butter  in  Maigre  Soups  . . 45 

UXELLES  D’ 277 

Oysters  a la  D’  . . . .316 

Sauce  D’ 277 

V ACHERIN  with  Vanilla  Cream  . 630 
VALOIS  Sauce  . . . .285 

VANILLA  and  Strawberry  Ice  . . 560 

Bombe,  Currant  and  . . . 563 

Cream  . . . . . .194 

Souttid 189 

Soulflds  in  Cases,  Small  . . .616 

VARIEGATED  Bonbons  . . .656 

VEAL 94,  340 

a la  Bourgeoise  ....  96 

Cold  ...  96 

and  Ham  Pie  . . . .14  4 

Blanquette  of  ....  95 

with  Mushrooms  in  a 

Croustade  . . 348 

Chop  with  Carrots  . . . .100 

Chump  of,  a la  Nivemaise  . . 345 

with  Carrots  a la  Fla- 

mande  . . . 346 

with  Cauliflowers  . . 346 

with  Nouillesal’AUemande  346 
Cutlets,  Bread-crumbed ...  98 

Broiled  ....  98 

en  Papillotcs  . . .100 

Larded  with  Tongue,  Bacon, 
and  Truffles  a la  Dreux  , 350 

Cutlets  with  Ham  a la  Zingara  . 349 
Maitre  d’Hdtel  Butter.  99 
Meat  Jelly  . . . 482 

Mushrooms.  . . 99 

Sharp  Sauce  . . 98 

Sorrel  Purde  . . 350 

Tomato  Sauce  . . 99 

Fricandeau  of  ....  97 

Kernels  with  Artichokes  on  Blan- 
quette .....  353 

Kernels  with  Mushrooms  . . 353 

with  Truffles  . . . 353 

Kidney  Sautd  . . . .106 

witli  Maitre  d’Hotel  Butter, 
Broiled  . . .106 

Loin  of,  a,  la  Financidre  . . . 343 

Jardinidre  . , . 342 

Maeddoine  . . .344 

Braized'  ....  97 

en  Surprise,  ■with  Bechamel 
Sauce  . . . 342 

Garnished  with  Kidneys  . 344 
with-  Cardoons  . . . 343 

Croquets  a la  Milanaise  344 
Stuffed  Muslirooms  and 
Tomatoes  . .342 

Neck  of,  a la  Macedoine  . . . 347 


INDEX 
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VAOK 

VEAL,  Neck  of,  with  Endive  Purie  . 346 
Glazed  Onions  . 347 
Spinach  . . 347 

Noix  of,  a la  Jardiniisre  . . . 345 

with  Celery  a la  Fran9aise.  345 
Cucumbers  . . 345 

Endive  . . . 344 

Meat  Jelly  . .481 

Mushroom  Purdo  . 345 

Sorrel  . . . 345 

Boast 94 

Loin  of 355 

Neck  of  . . . . 355 

Scollops  with  Artichoke  Purdo  . 348 

Cardoon  Purdo  . .348 

Celery  Purde  . .317 

Fines  Ilerbes  . .101 

Glazed  Turnips  . . 347 

Venetian  Sauce  . . 348 

Stock,  Blond  do  Voau,  or  . .227 

Stuffed  Loin  of  ...  . 472 

Shoulder  of  . . .108 

Sweetbreads  a la  Financidre  . . 350 

Maeddoino  . .351 

Marechalo,  Broiled  352 
Nivernaise  . . 351 

Blanquette  of,  with 
Truffles  , . , 352 

with  Asparagus  Peas  . 351 
Gravy  . . 102 

Green  Peas . . 351 

Tendons  of,  k la  Maeddoine  . . 353 

i la  Proven9ale  . .101 

with  Artichoke  Purdo  . 352 

with  Green  Peas  . . 352 

Under  Fillets  of,  Bread-crumbed  and 
Broiled  with  Endive  Purde  . . 349 


en  Grenadins  a la 

Nivernaise  . 349 
with  Artichoke  Bottoms 


en  Blanquette  , 348 


VEGETABLE  Consommd  . 

229 

Entremets 

495 

Maeddoine  . . . 

175,  464, 

495 

Maigre  . 

, , 

465 

Patties  .... 

309 

Salad  .... 

175 

VEGETABLES  . . 

. 23, 

163 

VELODTE  Sauce 

261 

Maigre  . 

• 

265 

VENETIAN  Biscuit  . 

536 

Biscuit  with  Iced  Cream  en 

Surprise 

537 

Sauce  .... 

285 

VENISON  Sauce 

289 

VERMICELLI  Chestnuts  . 

208 

VOL-AU-VENT  a la  Financidre  . 455 
a la  Normaude . . 457 


PAGE 

VOL-ATJ-VENT  with  Chicken  Force- 


meat Quenelles  . . 456 

Fish  Quenelles  and  Soft  Roes  . 458 

Babbit  Forcemeat  Quenelles  . 456 
Salmon  Scollops  . . . 456 

Salt  Cod  a la  Bdchamel  . . 457 

Turbot  a la  Bdchamel  . . 457 

AFEES  a I’AUemando,  Almond  . 550 

Dutch 549 

Ice 549 

WATEB,  Cherry  ....  567 
Currant  .....  666 

WHIPPED  Madeira  Jelly,  a la  Russe  524 
WHITE  Chocolate  Caramel  Tablets  . 556 

Coffee  Caramel  Tablets  with  Cream  557 
Currant  Jelly  with  Raspberries  . 523 
WHITING  au  Gratin  . . .151 

Forcemeat  .....  306 

a la  Mardchale,  Boudins  of  44  4 
a la  Marinidre,  Boudins  of  413 
with  Ravigoto  Sauce, 
Boudins  of.  . .443 

Fried  152 

Fried  Fillets  of  . . . .413 

Gratin  of  Fillets  of  . . .4  43 

Paupiettes  of  Fillets  of  . . . 443 

with  Caper  Sauce  . . . 152 

Fines  Ilerbes  . . .152 

White  Wine  Sauce  . .152 

WIDGEON,  Roast  . . . 423 

WILD  Boar  Ham  with  Venison  Sauce  401 
Boar's  Head  . . . .475 

Ducks,  Fillets  of,  a la  Bigarado  . 417 

with  Celery  a la 
Fran9aise  . 417 
with  Olives  . 417 

with  Poivrado 
Sauce  . .417 

Boast  ....  423 

Salmi  of  . . . .417 

WINTER  Salad  . . . .497 

WOODCOCK  Purdo  . . . 293 

Raised  Pie,  Cold  . . . .478 

Hot  . . . .418 

WOODCOCKS  a la  Perigueux  . . 412 

Chaudfroid  of  . . . .485 

Fillets  of,  with  Foie  Gras  a la  Miui- 
eelle  . . . . .412 

Fillets  of,  with  Truffle  Purde  . .413 

Roast  ......  422 

Salmi  of  . . . . .413 

WORK,  Term  used  in  Cookery,  To  . 224 


York  Ham  471 


INDEX  TO  WOODCUTS 


Artichoke  . . 

I'AOF. 

170 

A.-paragus  for  Garnish 

• 

307 

Bain-marie  Pan  for  Glaze 

289 

Biscuit  la  Creme 

681 

Blanching  Pan 

402 

Boiled  Beef  garnished  with  Vegetables 

80 

Eggs  . 

184 

Box  of  Larding  Needles 

, 

11 

Paste  Cutters 

516 

Braized  Rib  of  Beef  with  Garnish 

87 
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94 
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Carp — Eel — Pike  . 
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406 
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Russe 
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50 
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29 
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60 
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12 
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14 

Saw 

13 

Melon 

79 

Mirotou  of  Beef 

93 

Neck  of  Lamb 
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Nougat 

197 

Open  Tart  Mould  . . . . 

201 

Oval  Dish  for  Gratins 

10 

Pancake  Pan 
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99 
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33 
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18 
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41 
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Snow  Eggs  .... 
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